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Curers of the Celebrated 
“REGAL” Ham, Breakfast 
Bacon and Shoulder 


Manufacturers of the 


Famous Brand “PURITY” Lard 


Goods for Export and Home 
Trade in any Desired Package 


Established 1857 


Rohe & Brother 


Pork and Beef Packers and Lard Refiners 














PACKING HOUSES: 
534 to 540 W. 37th St. 539 to 543 W. 39th St, 
547 to 549 W. 35th St. 


Export Office 


344 Produce Exchange 


Main Office 


NEW YORK 527 West 36th Street 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Pidladehihte, Pa. 


Importers we, P I C E S Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 











Sausage Casings 


Morris’ Supreme 





HE supreme quality of Morris’ Sausage 

Casings, due to careful selection and 
highly scientific processing, assures you of 
a clean, absolutely dependable casing—the 
goodness of which will be reflected in your 
products. 


The great precaution exercised in the 


sorting and grading of our casings elimi- 
nates practically all waste in their use, 
hence their economy. 


To be sure of a good, uniform casing, 
meeting all the requirements of sausage 
manufacture, buy SUPREME. 


Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 














MAN UFACTURED BY 
Established 1840 


“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 
Double Refined Nitrate of Soda 


and Refined Nitrite of Soda 
ALL COMPLYING WITH THE REQUIREMENTS OF THE B. A. I. 


BATTELLE & RENWICK 




















>ef 


‘asings—Do You Save and 








80 MAIDEN LANE 
NEW YORK 














y) Directions 
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Brecht Pails and Cans 


Branch Offices 


New York 
Chicago 
Philadelphia 
Waco, Texas 
Portland, Ore. 
San Francisco 


Foreign Branches 


Liverpool 
Buenos Aires 
Hamburg 





UBSTANTIALLY built of prime tin 
plate, Brecht Pails and Cans offer 
unusual value at economical prices. 


There is a size and shape for every re- 
quirement and of special interest to 
Packers is the Brecht line of lard pails. 


Beautifully lithographed in striking col- 
ors they open up new possibilities in the 
lard industry. 


They permit the trade-marking of lard 
—and create good will and repeat busi- 
ness. 


Right in quality and right in 
price they are backed by Brecht 
service which includes the free 
use of our art department for 





the designing of trade-marks 
and labels. 

Write for information regard- 
ing your own requirements. 





THE BRECHT COMPANY 


Established 1853 


St. Louis 


“We keep faith with those we serve” 


Missouri 








Je 
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Each 2 6 CENTS 


brought T CO CQ DOLLARS in sales! 


THE eastern branch house of a large packing 
company, anxious to increase its sales, decided 
to try the telephone. Fifty-six long distance 
calls were made, covering 7540 miles. 
Twenty-six orders were taken, totalling 
$29,760. Twelve of the sales were to regular 
customers, ten to occasional customers and 
four to prospects. The average telephone 
cost per hundred dollars was only twenty-six 


cents! Now Long Distance is a regular member of that sales force. 


Hunpreps of firms engaged in buying or 
selling goods are using Long Distance daily 
to increase business. Many regular cus- 
tomers buy more if they are given more 
opportunities. Many occasional customers 
are willing to buy regularly. Many pros- 
pects are merely waiting for a salesman to 
call them on the telephone and take their 
initial order. In addition to buying and 
selling, Long Distance accomplishes 
thousands of other services daily for busi- 
ness concerns and executives. 

Has your firm ever made a test of what 
Long Distance can accomplish for your 
business? Do you let the telephone cover 
a greater territory for each one of your 


men? Are your salesmen trained to tele- 
phone to customers and prospects they 
cannot reach in person? Long Distance 
gets things done at a saving of time and 
travel. By its importance, a long distance 
call gets attention. By its obvious desire 
to serve, it builds good-will. 

The Commercial Department of your 
local Bell company will make a survey of 
your business, free, and suggest many ways 
in which Long Distance can serve you 
In the meantime, what man or concern a 
hundred or a thousand miles away would 
you like to talk to? The telephone on 
your desk will connect you, just as it 
does locally —now. . . . Number, please? 


BELL LONG DISTANCE SERVICE 
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ttt COUP Lng su ume The Buffalo Silent Cut- 

i oi ter operates on the 
only principle by which 
high quality sausage 
can be made. Built in 
sizes to suit the needs 


{ Cc 
sil pat’ mone? owt 


, \" et 
He S \0 get ors of the smallest as well 
yr cx PO che™ as the largest sausage 
- : B Qne \ 
wT pe sree ox makers. 
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‘o out one a sider yo 
yre? o <1 el™ 
wt yi? Ss 


: nS -.6 
cut ‘ gut? tie’ 


t . 
sOv a>, »2 
\ , m* at? 








cet aso. ye : y 
No”. ht ? Ss “~en 
pou, aide m 0 one The Buffalo Mixer 
yo>™ Wert: yarn yh eg Bs ‘ 
Ynow® { , BY ene ° insures thorough 
av os che 4 se Vind sinh 
snare pee gv* mixing. Paddles can- 
wrene® cw not become loose or 
ct a\i\t) 
pres we break off. 
ss y coves vdeo 
os hing SR ae 
bE a caiman Oe weet 
Sve, awe ae 
PY. Se ga 
ym? or te oa 2 
aent® sie el sp ai Pootte Buffalo Grinder 
bs ic axe aK ew ace _ Model 66B. Ca- 
109," owt, Bul pacity 9,000 


pounds per hour. 
The Buffalo 
Grinder does 
most work in 
least time with- 
out heating the 
machine or the 
meat, 








General Purpose Truck 


No. 105 


Due to its rigid construction and carrying capacity 
this truck is the most practical for the general loading 
of or conveying of meats to curing vats. Made of No. 
12 gauge steel, all seams welded. Galvanized after 
fabrication. The Globe Boltless Feature is imbodied 
in this truck which makes it perfectly smooth on the 
inside. 


Over all length, 78” Body length at top, 61’ 
Over all width, 46” Body width at top, 32” 
Over all height, 391%” Body depth, 20” 

Wood wheels, 36x114” Weight, 400 pounds. 


EQUIPMENT INQUIRIES SOLICITED 


THE GLOBE COMPANY 


822-26 W. 36TH STREET CHICAGO, ILLINOIS 


Originators of the Boltless Truck Bodies 
Write for Catalog 











New Ideas in Meat Packing and Sausage Making 


Wonderful progress has been made in the last few years in the meat packing and sausage business—in curing. 
rendering, manufacture of sausage and meat delicacies, and in the numerous by-products of the industry. New 
machinery of all descriptions is appearing constantly—and every manufacturer claims his product is the best! 

There are many new inventions which are profitable and highly recommendable to the industry. Our business 
is to test and study them, and introduce them to the trade—if practical. Our staff is all old, practical experienced 
packinghouse men, connected with the industry for 30 to 45 years, especially in the curing and sausage branches. 

If you are in the market for new machinery of any kind connected with sausage-making, or parts and supplies 
of any make, let us hear from you. 


We shall be glad to advise you free of charge on plant layouts, new recipes, making and handling of sausage, 
smokehouse construction and handling of smoked meats. 


THE SPECIALTY MANUFACTURERS SALES CoO. 


REPRESENTED BY CHAS, W. DIECKMANN 
General Jobbers of all kinds of Packinghouse Machinery Main Office: 2021 Grace St., Chicago, Ill. 


Factory Representatives: O. K. Shear Kut Angle Hole Plates and Knives, A. Rispel’s Aluminum Ham Retainers, CD Fat Rendering Machine 
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Crane Oilgas Smoking System 


Meeting with favor throughout the country. 
As an indication of this we list the following sales: 


MOM MOO os oi Cae 53 gh 1A eee RO W350 cbens Chicago, IIl. 5 Machines 
RECN INO MOO om 5 oe Ss a oe se Se Rd e DL bse dwn Chicago, Ill. 2 Machines 
PUNRET RNIN SERRE AEN 0019.05 4 wg Wise doh 4 ead de 6 9 9.0.5-416,0 5 Chicago, Ill. 4 Machines 
ES Oh I Sener Cen a ene aR tare ce eee ie Chicago, Ill. 1 Machine 
PEOMIO GUS BRGUEEE COs 6.6 so 55 oe Gerdes oe vee 00 eee eis ee ORM aE 1 Machine 
Deauniale SamsnPe Cok... 6 sac coche eee oct tee esses ures CRIOCRMOy Lee 1 Machine 
He; Penener Pee. COs. co. ess Mat, ease er 2 Machines 
peg oe Ch he a C.D 2 Machines 
ME aR SAME oc 5 6) sa bar'e gi ocd oats 8. keto wide aes aioe e PO Dayton,Ohio 2 Machines 
NMMMM TS EN oo os mo Gale 4a bebe 6 slave bs aas 0.05 0-00 oe OOOMes CORIO 1 Machine 
RMR SPER PMc 2.3 6 Ad wnt ahsiG aleateo as dees 3.6 Ae Ode aeoo ae Sandusky, Ohio 1 Machine 
DAR CSE AE Ce ccc Re creer mere Logansport, Ind. 2 Machines 
Huntington Pkg. Co............- welale o 4 Gis gee vice adiee.s oo (0 RONEIRROIS ESE, 1 Machine 
PaO MEER Stet ce hone oon tah oo iccandie viedo sight eroreters Terre Haute, Ind. 1 Machine 
Lif hy pola Lo 7 6): ne cam coum Solid 4 Machines 
PPRUPBOUN Or TRAVOBHOEG «5.5 655.554 6 1008-0 os wanes we bwlea cae vow slaers Ft. Wayne, Ind. 1 Machine 
PSM ROMER coke Gisigais esis male eos adie wee AGS wate ead Indianapolis, Ind. 1 Machine 
EMM EME MIAN clo or = eos side. 5 Geld, bd bis wea awe orale a awe glaeioates Detroit, Mich. 1 Machine 
Fe ear 0098 ees JE circles clog er dtava na eiiels \oesbaie ww Wie aioe aA Detroit, Mich. 1 Machine 
ge A ee irene BRS aa ctcre aie Mt. Clemens, Mich. 1 Machine 
MO SO 5H ooo = ost hind aie ole or ad aipivinaibiw Oyo sere Chesaning, Mich. 2 Machines 
Ree Oe a6 sida iiac b ciocted om eaeiek Kaela ace phew ean Bay City, Mich. 1 Machine 
Pastoor Bros......... ea ret Ay OMI E Ie COSC E RCT ae: Grand Rapids, Mich. 1 Machine 
Ph ids Ts ed eee ech Seren ene tr nee ar ereer Y Owensboro, Ky. 3 Machines 
ec) rr Ree ena Marovural seates a citvaree Paducah, Ky. 1 Machine 
MGW, MEOCERE CE DONS ooo 5e vice Keesas ce sawes bates ene eta Hazelton, Pa. 1 Machine 
Og ON RC ne ee ee ee Fond du Lac, Wis. 1 Machine 
C. E. Richards & Sons........ CARERS Roo Ie agen Oe Tre Muscatine, Iowa 1 Machine 
EC Noo ecole tie «50s a eel nee Crd ew 4 etree wie Gere Syracuse, N. Y. 1 Machine 


An Inexpensive System with less than half the operating cost of any 
other method and one that brings results. 


é 
§ 
‘ 
+4 
¢ 
; 
N 

: 





Patent applied for 


Write for particulars 


B. F. NELL & COMPANY 


620 W. Pershing Road Manufacturers of Packinghouse Machinery Chicago, IIl. 
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Kellner Brothers, Perth Amboy, N.J. 


Have produced an average of 25,000 
pounds of Sausage per week 
for the past year with the 


Perfection Silent Cutter 


This absolute new principle of meat cut- 
ting has proven that a better product 
can be made with the Perfection Cutter 
at lower labor and energy costs than any 
other method known heretofore. 
Packers and Sausage Makers who have 
seen the new Perfection machine in op- 
eration proclaim it to be the great step 
to advancement of modern Sausage Ma- 
chinery as it is one machine which will 
not heat up the meat and where the 
product will retain its natural flavor. 
May we send you further details? 


R. T. Randall & Company 


331 & 333 N.-2nd St., Philadelphia, Pa. 






























































Galvanized Steel Containers 
Cutting 
Made in PR 
one plece 15 in, dia.; 
of a is Sie 
galvanize me Fee 
MARGARINE CARTONS steel, 
reinforced 
around the 
top 
with 7-16 No. 2 
Protect the Mel so onde 
Product i pee 
constructed 4 ba 
: that they or 
HY-GLOSS Paraffining Proc- will not 
ess is unexcelled, is used by the cramp or 
leading Oleo Manufacturers of pinch the 
the country and attracts the hands. 
attention of the discriminating Designed iets 
buyer to meet Sausage 
yer. — au 
. " pac ing n ner, 
house 18. > dia. ; 
NATIONAL a a 
tions. 
Carton Company stock size, 28” long, 14" wide, 11", $2.25 Dubuque Steel Products Co. 
S —_ * <— Aaa ty ; ig Sheet Metal Dept. 
JOLIET, ILL. eee ee GEE TE, miuteen, tone 
VATS 
i tte Thomson & Taylor Company 
Capacity 1400 Ibs. Recleaned Whole and Ground 
United Cooperage Company Spices for Meat Packers 
1115 Fullerton Ave. Chicago, Ill. CHICAGO, ILLINOIS 














A Guide for the Buyer will be found on pages 60 and 61 
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RENDERING 













Laabs 
Process 


installed at 
Plant of 


The Davenport Slaughter 
and Rendering Co. 


Cooker and Press 
located on same 











floor level 


No odors 
No grinding 
of raw materials 


Produces highest quality 
bleachable fats low in acids 
and meat meal high in protein 


Write for Catalog No. 13 
é and additional information 
ty today !! 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard General Office and Factory CHICAGO, ILLINOIS 


WARNING! PATENTS PENDING 
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A Guaranteed Water Supply 
for Packing Plants 


Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system. pro- 
ducing a guaranteed quan- 
tity of water on a basis 
of Water Or No Pay. 


The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 
























Such Record 


Bulletin on request 


Layne & Bowler Co. 


Memphis, Tenn. 
Houston, Tex., Los Angeles, Cal. 





Mass., is one of the world’s largest 

Sausage Manufacturers. Read of 

this company’s experience with the 

Sander Compound Chopper: 

‘We have had a Sander 150 D type 

Compound Meat Chopper in use in | 

our Sausage Department since Nov. | 
| 


A. C. Hunt Company, Springfield, | 
| 


1918. This cutter has rendered satis- 
factory service in every way, espe- 
cially so in cutting meat for sausage, 





Write us for informa- due to the triple cutting the meat re- 
ceives in one conveying through the 
tion and prices on plates, eliminating the mashing of 


meat that would take place in run- 
ning through the conveyor and plates 
two or three times, as is necessary 
in many cases in other types of 
cutters. 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 


Calvert Bacon Skinner 













this Sander Compound 
Meat Cutter for ef- 
ficiency, volume of 
production, and quali- 
ty of cutting.” 


United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 


We highly recommend | 
| 
| 

Adelmann Ham Boiler 


Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 


The Sander 


Manufacturing Co. 


’ 4 
Newark, N. J. li 














+sADE MARK The World is flooded with Cheap imitations of Butchers’ Knives, many of which are of Established 
very little use for the purposes for which they are made. Those that pay and wear, 1750 
do giving the greatest satisfaction to the user, are those made from 50. 


a JOHN WILSON’S World-Renowned Double Shear Steel: 4996 


on uae dune Which are all Hand Forged and all the modern means of production being observed. THE BEST NOW. 
— They have stood the test for 176 years and the demand is greater than ever. — 


















eet 





= sexes) Butchers’ esanaimirt li) Sticking 
eM Buicher E . | ey] Knife 
=! No. 29, i Hel it Laser No. 4358 











Steel 
No. 82, 

















a ER & Co., Inc., D Street, NEW YORK. 
Works : Sycamore Street, SHEFFIELD. England. Agents 2 ee na i eSitained trom all Storekeepers. 








Classified Advertisements will be found on pages 62 and 63 
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Do you want to save 
10c a hog on lard? 


One packer is doing it. Why not you? 





You can do this by saving the grease that 
is being wasted daily in edible tankage 





The grease content of pressed edible tankage can 
be brought down to an average of 3 to 4 per cent. 


Here are the laboratory readings of one plant: 








December 2, 1925. 
Pressed Edible Tankage 
Per cent Grease 

Date Press No, Moisture 10% M. B. 
11/19 1 35.7 7.1 
11/20 | 31.4 6.2 
2 39.9 5.6 
11/21 1 39.9 4.2 
11/28 1 39.7 5.4 
11/25 1 32.9 3.1 
2 39.9 5.9 
11/27 1 30.1 4.7 
11/28 1 32.1 2.3 











These results were obtained with Berrigan 





Presses under skillful management. 








Thousands of dollars yearly are saved in Prime 
Steam Lard by the use of the Berrigan Press 


J. J. Berrigan & Son 


7464 Greenview Avenue, Chicago, Illinois 
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When YOU want 


“Wore Lond per +on” 


Use Bannon Separators 
In the Rendering Plant 


Over 60 in Use 


Save Product Save Labor 


Save Time 


THE BANNON CO. 


32 Illinois St., Buffalo 











Iron Recessed Plate Press 


Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 





Tankage and Curb Presses 





PACKING HOUSE MACHINERY 
AND EQUIPMENT 





Write for Information and Prices 
William R. Perrin & Company 
Fisher Building Chicago, Illinois 














Standard 1500-lb. 


Ham Curing Casks 





Write for Prices and Delivery 
Bott Bros. Mfg. Co. WARSO 1° 








| 


High Powered Choppers 


HE line of Cleveland KLEEN- 
KUT Choppers are indeed profit- 
able installations to the user. 


1. They are exceptionally well made 
thruout. 


2. Many special patented features 
that are expense savers. 


3. Equipped with pulleys, if desired, 
which provide a complete power plant 
for silent cutter and mixer. 


4. More product for dollars in- 
vested. 


The name and location of these 
power plants in operation near will 
be gladly supplied upon request. 


The Cleveland 
Kleen Kut Mfg. Co. 


CLEVELAND, OHIO, U. S. A. 




















Live Wire Springs on New Rispel Ham Retainers 


Mean elastic pressure throughout boiling operation. This reduces shrinkage. 























Will give one 


for trial to Made of best 
prove its cast aluminum 
merits 








Patented June 2, 1925 


Makes perfect straight Hams and Meat Loaves 


A. Rispel & Company 


Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, III. 











Everything 
Wears 
Out 


BUT 


A. Backus, Jr.& Sons Baskets 


OUTWEAR 
EVERYTHING 





DETROIT, "MICH. 














BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., 


Rep., 630 N. Michigan Ave., Chicago, IIl. 











Packing House Chemists 


CHEMICAL & ENGINEERING CO - 


Manhattan Building - CHICAGO, ILL. 














926. 
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Use “Boss” Machines 


They Are Best for Fast, Perfect and Economical Service 


“BOSS” Cast Iron Scalding Tub 
Thermostat 


Viscera Table 








talled in John Engelhorn & Sons Packing House, Newark, N. J. 
“BOSS” 21 ft. U Hog Dehairer 
with End Feed Conveyor 


“BOSS”? Overhead Hog Conveyor with Railing 


ins 


“BOSS” HOG CLEANING & DRESSING FLOOR EQUIPMENT 


“BOSS” Gambreling Table 








THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted.St Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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Write for Prices 
Immediate Deliveries 


Complies with 
B. A.I. Requirements 


The King of Nitrates 


Double Refined Nitrate of Soda 


: Prompt Shipment 
: 


SAN FRANCISCO SALT REFINERY 
SAN FRANCISCO, CALIFORNIA 


111 W. WASHINGTON ST. 


STAUFFER CHEMICAL CO. 
CHAUNCEY, NEW YORK 


: 
z 
E 
CHICAGO OFFICE: E 
va rm 3 














Ont UNITED STATES 
Be) CAN Gacmernn 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 


Iron Lard Drums 


im CSS HAY): 


a\ ALL PORK SAUSAGE ; 


eel 








Increased 
Sales Volume 


Our customers are 
our best advertise- 


easily obtained by the use of ment 


this paper package. Attrac- 
tively decorated, attracts at- 
tention—causes two sales to 
be made where only one was 
produced before. The most 
practical package for sausage 
meat. Made in sizes holding 


We originate and 
design labels that will 
sell your goods 


Write us for complete information 














one ounce to ten pounds. 
Send for samples and pack- 
age suggestions. 


BREEN UE 


the Package 
That Sells Its Contents 


MonoGervice G. 
NEWARK NEW JERSEY: 





A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 
Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


Main Office and Factory: 
406 East 102nd 8&t. 
Atwater 0880 


Bronx Branch 
774 Brook Ave. 
Melrose 7444 


Salesrooms: 
207 East 48rd St. 
Vanderbilt 8676 




















Lower your power costs; 
use “Enterprise” No. 166 


me The “Enterprise” No. 166 cuts 





Distance from ring to floor is 2614 








6,000 lbs. of beef per hour. 

The No. 166 is the most economical 
machine you can buy. Saves time, 
labor, and power. 

Gears are done away with. Pulleys 
are placed directly on socket shaft. 
Has babbited socket shaft with ten 
thrust collars. Prevents overheating 
and excessive wear. 


in. Carrier can be run under chopper. 
Our fifty years’ experience designing 
and manufacturing choppers for 
every purpose is at your disposal. 
Write us about your problems. 

Chopper catalog, showing 72 sizes 
and styles of “Enterprise” Choppers, 
sent on request. 


The Enterprise Mfg. Co., of Pa., Philadelphia, U.S. A. 


No. 4 














Jan 
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Do You Know 


Ticiceaies 


wa 





that your old aluminum ham boilers 
are worth good money? 





Our exchange plan, inaugurated a year ago, where- 
in we accept old aluminum Ham Boilers in exchange 
towards the purchase of new ones, has worked out so 
successfully we have decided to continue same in- 
definitely. 

Why not investigate your ham boiling department, 
and sort out those you desire to exchange now, so you 
will be in readiness when the season opens. 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 


Factory: Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St. Liverpool and 12 Bow Lane, London 


Canadian Representative: Gould Shapley & Muir Co., Ltd., Brantford, Ontario 
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ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 
































ee . md AN. ji tp y itl 
Sayer & Company, Inc. ial. if is i! 
Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. Chicago, IIl. 


Sausage Casings and Sausage Room Supplies 


New York London Hamburg Montreal Sydney Christ Church, N. Z. 


THE INDEPENDENT CASING &, SUPPLY COMPANY 


SAUSAGE CASINGS "|| casings PRODUCE ce 


IMPORTERS EXPORTERS 80% Pearl St. New York City 


THE DRODEL CO., Inc. ‘ciel 


Cleaners and Importers Sheep 
Import Sausage Casings Export wn ee 

E. E. » Pres. 
336 Johnson Ave. Brooklyn, N. Y. 


pr Baa 
1M) 


















































ydahys Selected Sausage Casings 
¥ sy ll Hog : Beef - Sheep UNIFORMLY 


SELECTED 


The Cudahy Packing Co.,U.S.A. 1ll1W.Monroe St., Chicago. 














The Stockinet Smoking Process y 
U. 8S. Letters Patent No. 1,122,715. Casing Color 





Saves 
i a bo r must be pure to 
. . satisfy the B.A.I. 
Tri mmt ngs and must be uni- 
Sh © k form to satisfy 
rin a ge the consumer. We 
assure you that 
our product will 
Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, satisfy you. 
SQUARE Butts and Appearance 
To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance T. E. HANLEY & CO. 
Numerous Packers Throughout the Country Are U. S. Yards, Chicago 
Why Not You? a 
For Further Particulars Write or Phone cose 
Thomas F. Keeley, Licensor prepared exclusively 
516 East 28th Street, Chicago, IIl. Telephone Calumet 0349 for Sausage Makers 























PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 
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CASING HOUSE 


The Saleability 


OF YOUR 


Sausage 


DEPENDS A GREAT DEAL 
ON THE 


Casing 


Beartn. Levic Go., Inc. 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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GEBR. van GEUNS 
Groningen, Holland 


are regular buyers 
of all kinds of 


Hog Casings 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone No. 1251 Broad 











OPPENHEIMER CASING CO. 


Importers and Exporters of eee 






































Offers solicited ae SAUSAGE CASINGS _ piitinston 
Hamburg CHICAGO, U. S. A. Tientsin 
SHEEP | HOG | BEEF M. BRAND & SONS 
CASINGS SAUSAGE CASINGS 
FIRST AVE, AND 49th ST. NEW YORK 
Importers - Manufacturers - Exporters 
CALIFORNIA 


BY-PRODUCTS CoO. 
Main Offices Eastern Branch 
995 Market St. 461 Eighth Ave. 
SAN FRANCISCO NEW YORK 








S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 








EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff” 





PHONE GRAMBROCY 8665 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 

Sausage Casings 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORK 





Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 








J. H. BERG CASING CO. 
Sausage Casings 
946 W. 33rd St. 


Exporters 


Chicago, II}. - 


Importers 





The Irish Casing Co. 


Manufacturers, exporters, importers 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 








Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 


842 WEST LAKE STREET CHICAGO 











NEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 








Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U.S. A. 








Smoking and Cooler 
SAWDUST 


Any Quantities & Deliveries 


SAWDUST SALES COMPANY 
19th & Clearfield Sts. Phila., Pa. 








AUSTRALIAN Sheep and Beef CASINGS 
BRITISH CASING CO., Lid. | »— 


14 Casing Cleaning Factories Throughout Australia 140 W. ‘Van Buren #6. 


Dried Gut Sydney, Australia Chicago, DL 











MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 





CONSOLIDATED BY-PRODUCT CO. 


West Philadelphia Stock Yards 
30th and Race Streets 


MANUFACTURERS 


Beef, Sheep and Hi Casings 
all Dese sigtlons 


Beef Weasands a Specialty 


IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 
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How Some Engineers 
Fool Themselves 


The Biggest Concern in its line in the World a little while ago built 
a new plant. 


pe 


st Sg) 


1 Ao aaa” 


We suggested they equip with Ridgway Elevators. 


The President was favorable to Ridgway Elevators but the Architect 
and Engineers were “running it.” 





They were bit by the Electric Bug and we lost out on the Ridgway 
Elevators. 


Now listen to the result and draw your own conclusions—Oh, you 
engineers!! 
Oct. 15, 1925. 
Mr. Wm. H. Ridgway, 
Craig Ridgway & Son Co., 
Coatesville, Pa. 


Dear Uncle Billy:— 


_ I was immensely pleased to receive your letter 
written me under date of October 13th. You are a 
good letter writer. . . : 


THE ONLY THING THAT MAKES ME SAD 
every time I see your letters IS THAT OUR MILL 
IS NOT EQUIPPED WITH YOUR ELEVATORS. 

THE NEXT TIME WE BUILD WE WILL 
KNOW BETTER. 

Again with every good wish 

I am as ever, Sincerely Yours, 


Name on Application. 


Old Fellow, you fool yourself as these “Engineers” did when the “Old 
Man” finds out what he missed when you, his adviser failed to 


“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


Elevator Makers to the folks who know COATESVILLE, PA. 





Direct Acting 








The Original Hottmann Meat Cutter and Mixer 


Continues to prove itself above competition. The most successful and 
reliable Sausage Makers—including the greatest packers, of course—depend 
upon it for better results. From Boston to Los Angeles almost every 
maker of good sausages endorses the good judgment of such users as 
Gobel, Rohe, Stahl, Felin, Dold, Mayer, Krey, Kahn, Morrell, Hormel, 
Decker and many others of these high types. 


It is fool-proof, sanitary, and a saver of time, space, power, material 


The Hottmann Machine Company, 
3335-3343 Allen St., Philadelphia, Pa. 











A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future refer- 
ence to an item of trade information or some valuable trade statistics by 
putting them in our 


NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder 
has the appearance of a regular bound book. The cover is of cloth board 
and the name is stamped in gold. The Binder makes a substantially-bound 
volume that will be a valuable part of your office equipment or a handsome 
No key, nothing to unscrew. Just addition to your library. : 

sip them in place and they stay there I Ri Poe me peer de A mgeliy ng Sgr 
until you want to take them out, and cost. Send us your name and address with $1.50 and we will send the Binder, all 
that is just as easy. charges prepaid. 





Send your order to-day, to 


THE NATIONAL PROVISIONER stitoinc CHICAGO, ILL. 
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Strong Re-enforcement 
Where Strength Is 
Needed 


Prompt Delivery from 
Stocks Carried in Hill 
City, Minn., and Chicago 





Place Your Contracts 





for 


National Woodenware Lard Tubs 


Your demands necessitate tubs of strength—made from sub- 
stantial woods—built to give service. To fulfill these require- 
ments requires the resources of a manufacturer who has at his 
command the finest of woods. 





Located in the heart of Minnesota forests, we have available the 
best hard and soft woods—so necessary to the making of serv- 
iceable tubs. Thorough kiln drying prevents shrinkage and 
reduces waste. 


Write us your requirements and we will furnish quotations 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 
CHICAGO 
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““Shrouding’’ Beef —What Is It? 


Improving the Appearance of Good 
Beef In a Way That Helps Sales— 
Here’s Process Many Don’t Know About 


Beef probably presents as many or 
more selling problems than any one 
item produced in American packing- 
houses. 

It is highly perishable. 

It does not lend itself to curing as 
readily as pork. 

It must be kept moving through 
the packer’s cooler to make way for 
new product from each day’s kill. 

If the supply of live cattle is un- 
usually heavy, the beef department’s 
problem is increased. In like man- 
ner, if any market influence is there 
to reduce beef demand, the difficulty 
of moving the product promptly and 
at the market price is increased ma- 
terially. 

Anything, therefore, that packers 
can do to improve the appearance or 
quality of their beef should not be 
overlooked. 

With this in mind a Western pack- 
er—Joseph P. Murphy, vice president 
of the Blayney-Murphy Company, 
Denver, Colorado — developed the 
practice of clothing or “shrouding” 
beef carcasses, to improve their ap- 
pearance and make them more pleas- 
ing to the buyer. His company has 
been following this practice to its 
satisfaction for the past 12 or 14 
years. 


Patent Donated to the Industry. 


This process was patented under 
U. S. letters patent No. 1,506,599. 
However, Mr. Murphy has generous- 
ly donated his patent to the industry, 
and it may be used by any packer 
without fear of infringement. 

The method, briefly, is to wrap hot 
beef carcasses in a muslin cloth which 
has been wrung out in warm water. 
After being thus “shrouded” the car- 
casses are placed in the cooler in the 
usual manner over night. The cloths 
are removed the next morning. By 
handling beef in this way the fat is 
whitened and smoothed considerably, 


and the looks of the carcass is greatly 
improved. 
Used With Good Results. 

The practice has been used widely 
in the mountain states for some time, 
and more recently among certain 
packers at the river markets and in 
Chicago. The general consensus of 
opinion is that it is decidedly advan- 
tageous, and to a certain extent 
necessary in order to meet competi- 
tion. 

It is estimated that the average 
cost of “shrouding” is about 10c per 
bullock. 

Some packers believe that the prac- 
tice removes a part of the “bloom” 
from the meat. But in view of the 





Boosting Beef Sales 


3eef departments are always 
looking for pointers on selling 
beef. 

Competition is very keen, and 
selling difficulties are multiplied 
by the need to move the prod- 
uct promptly. 

The beef salesman who can 
be sure that a nice, smooth, 
light-colored, plump carcass will 
be delivered to his trade has 
less worry than the man who 
cannot be sure of the quality of 
product delivered on his orders. 

Close cooperation between the 
order department and the beef 
salesman is desirable for best re- 
sults. 

One way to help the beef 
salesman is described in the ac- 
companying article on “shroud- 
ing” beef. 

It is a new practice to many 
packers, but has been long in 
use in some parts of the coun- 
try. 











fact that not so much attention seems 
to be paid to this quality as in former 
years, less importance is attached to 
this effect of the “shrouding” process. 


How “Shrouding” Is Done. 


In spite of the fact that the process 
has been used for some time, many 
packers do not appear to know about 
it. Some have heard of it, but do not 
know what it is. The process is fully 
described and illustrated by THe Na- 
TIONAL PROVISIONER here for the first 
time. 

The method pursued in “shroud- 
ing” or clothing beef is as follows: 

The carcass, from the shank down 
to the chuck, is covered with heavy 
muslin. It is wrapped tightly around 
the round and pinned on the inside 
of the round. It is then drawn tight- 
ly down and around the loin and rib, 
and pinned at frequent intervals to 
hold the cloth tightly to the flesh. 

In some plants the chuck is covered 
as completely as is the rest of the 
carcass. In others, the shroud is 
wrapped around the entire carcass, 
being fastened only at the round and 
the neck. This practice requires a 
minimum number of skewers. 

Only very small galvanized iron 
skewers should be used for pinning. 
Ordinary iron skewers are undesir- 
able, as they cause discoloration when 
the meat is cooked. 


Smoothes and Whitens the Fat. 


When beef, after being dressed, is 
chilled under the regular methods of 
refrigeration, the evaporation of the 
moisture on the carcass leaves the fat 
covering in more or less of a rough 
or wrinkled appearance. 

By the use of the “shrouding” cloth 
the fat is smoothed evenly. In chill- 
ing out it takes on a whiter color 
than if left exposed to the air. 


This is brought out rather graphic- 
ally in the accompanying illustration, 
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showing the two sides of a fat cow 
carcass. 

One side has been shrouded, and 
the other has been chilled unshroud- 
ed. It will be noted that the shroud- 
ed side is lighter in color, smoother, 
and presents.a generally more pleas- 
ing appearance than the unclothed 
side. 

How to Apply the Cloth. 

The cloth should not be applied 
dry. It should always be damp or 
wrung out. Some prefer very hot 
water, and others prefer cooler water, 
although it is usually applied warm. 

The time of covering is immediate- 
ly after the carcass is washed on the 
killing floor, before going to the cool- 
er. 

The cloth should be removed the 
morning after killing. It will be 
found to stick tightly to the fat, and 
must be removed carefully to avoid 
tearing the fell. 

Care should be exercised to see 
that the cloths are thoroughly washed 
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after each application. The life of 
the muslin with proper care is from 
10 to 15 operations. 


Best Results on Good Beef. 


As this method is strictly a fat 
treatment, it gives the best results on 
smooth and well-covered beef. There 
seems to be little advantage in apply- 
ing it to thin carcasses. The smooth- 
er and fatter the beef, the better the 
results. 

When very fancy cattle are dressed, 
the cloth is sometimes wrapped 
around the entire carcass from the 
shank to the neck. But in ordinary 
commercial cattle it is the common 
practice to cover the loin, round and 
rib only. 

If the cloths are kept clean, no bad 
effects are apparent on the beef, 
which chills as easily when shrouded 
as when left bare, and there is no 
danger of souring. 

No objection to the process is 
raised by the federal meat inspection 
authorities. 
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The advantages of this method are: 
1. A nice smooth appearance, and 

2. A better bleached carcass. 
The expense connected with the 
operation is the cost of the muslin and 
the labor involved in applying it to 


and removing it from the carcasses. 


_ [A brief description of the methods used 
in shrouding beef appeared in THE NA- 
TIONAL PROVISIONER of April 25, 1925.) 


TAKING CARE OF MEAT. 

One of our salesmen tells us that some 
of the merchants in his territory do not 
take care of their orders when ‘they are 
received, but let the meat remain in the 
shipping box for several days before hang- 
ing it up—and by that time mould has 
started to form. 

Every dealer should realize the impor- 
tance of prompt unpacking of smoked 
meats on their arrival, and hanging them 
in a cool dry place. Sausage especially 
should have immediate attention for it is 
so perishable. 

This is one way in which the merchant 


can protect not only himself, but the con- 
sumer and producer, also.—Miller & Hart. 


HOW “SHROUDING” BEEF IMPROVES THE LOOKS OF THE BEEF CARCASS. 


The photograph at the left shows the method of applying muslin cloth to a side of beef for “shrouding.” 


The cloth is wrung out in 


warm water, after which it is wrapped tightly around the side and held in place with galvanized iron skewers. 


The photograph at the right shows the improvement “shrouding” makes. 
one at the left has been “shrouded,” while the one at the right has been handled in the usual manner. 
easses is whiter and smoother than the other, and makes a much 


better appearance. 


The two sides are from the Same fat cow carcass. 


The 
The fat on the “shrouded” car- 
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Packers Again Gather In Group Meetings 


Member companies of the Institute of 
American Meat Packers located near the 
Missouri River and at all points East of 
it are making their plans to attend the 
regional meetings which will be held in 
that portion of the country from February 
8 to 12. The meetings will be held in 
sixteen cities. 

This is the second series of meetings, 
the first group having been held during 
December. At ‘that time more than 250 
packers attended the meetings in or near- 
est to their cities. 

The purpose of the meetings is to make 
directly and fully available to all members 
the many valuable services which many 
members are getting, and which all mem- 
bers can get from the various Institute de- 
partments. 

The sixteen cities in which meetings are 
held have been placed on four circuits. 
Two directors of the departments of the 
Institute attend the meetings on each 
circuit, and explain the services which 
their own departments offer. The direc- 
tors change circuits for each group of 
meetings, so that in time every circuit will 
have heard every director. 

The meeting places have been so chosen 
that no member in the Eastern half of the 
country will have very far to go to reach 
a meeting. Meetings in the Western half 
of the country will be held in June. 

Central Meeting at Chicago. 

A meeting of the regional chairmen will 
be held in Chicago on February 5 at the 
Institute offices. 

Packers who attend meetings on Circuit 
No. 1 will hear H. L. Osman, Director of 
the Department of Purchasing Practice, 
tell how a good many member companies 
are paying their dues with savings made 
by buying equipment and supplies through 
his departmeat. Frank L. DeLay, Direc- 
tor of the Department of Organization 
and Traffic, will talk at these meetings on 
the traffic services which are available 
from the Institute. 

W. Lee Lewis, Director of the Depart- 
ment of Scientific Research, and H. D. 
Tefft, Director of the Department of 
Packinghouse Practice and Research, will 
talk at the meetings on Circuit No. 2. Dr. 
Lewis will discuss new methods of curing 
which have been developed through re- 


search by the Institute and other agencies 
and will answer detailed questions on how 
and to what extent they should be used. 
The very practical service which is easily 
available from his department will be ex- 
plained by Mr. Tefft. 

The staff representatives to visit Circutt 
No. 3 will be Miss Gudrun Carlson and 
John C, Cutting. Mr. Cutting will discuss 
some new merchandising possibilities with 
respect to certain classes of product. Miss 
Carlson will explain how her department 
can be used to the utmost. 

The services available from Depart- 
ments of Public Relations and Nutrition 
will be told by Wesley Hardenbergh and 
C. Robert Moulton, the respective direc- 
tors, to packers attending meetings on 
Circuit No. 4. Paul I. Aldrich, Editor of 








Key Men of the Industry 


REGION NO. 8—CINCINNATI. 


These are the Regional Chairmen of the 
Committee on Trade Extension of the Insti- 
tute of American Meat Packers. Each in his 
district heads up a practical, effective work- 
ing organization in touch with Institute 
activities. 





ELMORE M. SCHROTH. 


(The J. & F. Schroth Packing Co., Cincinnati, 
Ohio.) 
Cincinnati District. 


21 


THE NATIONAL PROVISIONER, also will ad- 
dress these meetings. 

Packers who are planning to be present 
at the meetings, and have not notified the 
Institute office in Chicago and _ their 
regional chairman, are requested to do so. 

The names of the cities in which the 
meetings are scheduled, the dates of the 
meetings, the time and place of Some of 
the meetings, and the names of the 
regional chairmen who are making the 
plans follow. Where the time and place 
of a meeting are not shown, the informa- 
tion can be obtained from the regional 
chairman. Here is the list: 

Circuit I—H. L. Osman and Frank L. DeLay, 
directors attending. 

Region 
Michigan 


Regional 
Time and Place Date. Chairman 
Offices of Sul- Feb. 8 T. E. Tower 
livan Pkg. Co., 
Detroit, 2 p.m. 
Buffalo Feb. 9 J. Paul Dold 
Cleveland Feb. 10 §S. T. Nas 
Cincinnati Business Men’s Feb. 11 Elmore Schroth 
Club, _ Cincin- 
nati, O., 12:30 
p. m. Luncheon 


Missouri Ath- Feb. 12 F. A. Hunter 
letic Club, St. 

Louis, Mo., 

1p. m. 


St. Louis 


Circuit II—W. Lee Lewis and H. D. Tefft, direc- 
tors attending. 
Pittsburgh Pittsburgh Feb. 8 G. L. Franklin 
Athletic Ass. 
12:30 p. m., 


Pittsburgh; 

(Luncheon) 
Phila- 
delphia Feb. 9 John T. Felin 
Baltimore City Club, Feb.10 H. R. Smith 

* Washington, 

D. C., 8 p. m. 
New York 
City Feb. 11 A. T. Rohe 
Boston Room PD, Bos- Feb. 12 F. 8. Snyder 


ton Chamber of 
Commerce, 
12:30 p. m., 
(Luncheon), 


Circuit III—Miss Carlson and Mr. Cutting, direc- 
tors attending, 
Wisconsin Association of Feb. 8 A. R. McCartan 
Commerce, Mil- 
waukee, Wis., 
108 Mason 8t., 


2p. m. 
Towa, Feb. 9 Jay C. Hormel 
Minnesota, J. W. Rath 
Omaha Wm. Diesing 
Kansas K. ©. Athletic Feb. 11 W. R. Grove 
City Club, 2 p. m. 


Circuit IV—-Mr. Hardenbergh and Dr. Moulton, 
directors attending 
Kentucky Feb. 9 K. M. Zaeh 
Tennessee Chamber of Feb. 10 Henry Neuhoft 
Commerce 
Bldg., Nash- 
ville, Tenn., 


10 a. m. 
South- Biltmore Ho- Feb. 11 E. 8. Papy 
eastern tel, Atlanta, 
Ga., 11 a. m. 
os 


DANISH BACON EXPORTS. 


Exports of bacon from Denmark for the 
week ending Jan. 23, 1926, amounted to 
3,753 metric tons, according to a cable- 
gram to the U. S. Department of Com- 
merce. Of this amount, 3,680 metric tons 
went to England. 


Hogs Going Up!—What Does the Packer See Beyond? 


Hogs are constantly mounting the 
price scale. The lighter averages are 
going with the greatest speed, but 
they are carrying the heavier hogs 
along with them. 

Demand is strong for green meats, 
the price being as high or higher than 
for the same averages of the cured 
product. 

The reduced hog runs coming at 
the height of the winter packing sea- 
son, when a fair supply of hogs was 
expected by the trade, generally has 
thrown a strong bullish factor into 
the market, and packers seem bent on 
getting hogs without so much regard 


for what these hogs are costing them. 

Some of the oldest heads in the 
business, who keep their ears close to 
the ground—not only as to conditions 
in the trade but the situation among 
producers—feel that nearly every- 
thing has been in favor of feeding 
and holding hogs this winter, and 
that many are being held back for 
more weight. 

Hog Supplies to Come. 

These hogs, of course, must come 
to market some time. When they do, 
increased weight and increased runs 
will have their logical influence on 
price. 


One old observer says: “I think 
there are fairly liberal supplies of 
hogs to be marketed during the next 
four months, but they are in strong 
hands, and every break in the market 
will result in lighter receipts and 
quick reaction in prices.” 

These “liberal supplies” are not to 
be interpreted by anyone as similar to 
those of years of heavy hog runs, but 
they may mean that the spring and 
summer runs will be heavier than are 
anticipated by some observers. 

If prices of live hogs continue to 
mount, and product prices come any- 
where near keeping a relative level, 
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many pork cuts may be in the same 
position as prime beef on the market. 
It is well known that the market can 
very soon be glutted with this high- 
priced product. 

It makes little difference what the 
price of hogs or the price of product 
is, so long as it is within the buying 
range of the great mass of consumers. 
When prices go beyond that range, it 
may require only very light hog runs 
to take care of the demand. 

What Will Trade Demand? 

The packer who accumulates only 
sufficient stock for estimated con- 
sumption at the time of cure would 
seem to be playing the safest course. 
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Whether or not he can afford to 
speculate on the future—that is for 
him to decide. 

Even thouglr hogs are lighter now, 
and the product going into cure is not 
so fat, it may be that the rank and 
file of the trade will prefer to con- 
sume heavier, fatter cuts at a lower 
price than to pay a high price for 
good lean cuts. This is the general 
erperience in the beef market; the 
customer changes to the less expen- 
sive medium quality cuts when the 
price level gets beyond that set by 
the family budget. 

The results shown on the “Short 
Form Hog Test” each day can well 


SHORT FORM HOG TEST 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Pro- 
visioner Daily Market Service” of January 28, representing actual transactions, Chicago, that date. 


160 to 180 Ibs. 


* Product— Avg. yng ol 
ew, Tiems.....+.-.. 10/12 13.90 
ee 4/5 5.50 
Boston Butts ....... 4.10 


Pork Loins (blade in) 6/8 9.50 





eer 8/10 11.50 
rere 

ED s<useness 

Plates and Jowls.... 1.75 
NE ccnckeces's 1.75 
P. S. lard, rend. wt. . 11.70 
errr 1.15 
Lean trimmings .... 1.60 
Rough feet ......... 1.60 
DT chk checensnsse 0.15 
Neck bones ........ 0.80 
Total cutting yield... 65.00 


Total cutting value 
(100 Ibs. live wt., Chicago) 


180 to 220 Ibs. 
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be carefully scanned in the hog de- 
partment with some of these ideas in 
mind. There should be some placed 
ahead which could be logically ex- 
pected to absorb the heavy current 
cutting losses, so that reliance could 
be placed on something more tangible 
than merely a strong undertone in the 
hog market. 

The following test, worked out on 
the basis of green product prices and 
live hog prices at Chicago on January 
28, is given as an example of the way 
hogs are cutting out. To be of the 
greatest value, the test should be 
adapted to the conditions under which 
each packer operates. 


225 to 250 Ibs. 


Price, Amount. Avg. oe Price. Amount. Avg. posed Price. Amount. 
223%! $3.16 14/16 13.75 22: $3.03 14/18 13.00 213%: $2.78 
15? 83 5/7 5.60 152 84 6/8 5.50 14%? 78 
198 78 4.00 .19° 76 4.00 .198 76 
248 2.28 8/10 9.10 .23° 2.09 10/12 875  .223 1.93 
26 2.99 8/14 10.70 .23 2.46 12/16 500 .19%% 97 
16/20 625 .17%* 1.09 

8/12 4.50 .11%4*. 51 

10%* ~—.19 2.00 107%  .22 2.00 .10%* 22 
13%? = .24 2.00 13%? 27 2.30 13%? 31 
1432% 1.68 13.75 .1432%4 1.97 11.75 .14321%4 1.68 
144* 16 1.00 14%4 14 1.00 .14%4 15 
10344 17 1.50 .10344 16 1.50 .10344 16 
0214 04 1.25 02% 03 1.25 .02% 03 
14 02 0.10 .14 02 0.10 14 02 
05 04 0.65 .05 03 0.65.05 03 
—_— 65.40 —_ 67.55 —_— 
$12.58 $12.02 $11.42 


*3¥4c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling commis- 


sion, etc. 


The discount on account of the percentage of No. 2 hams is also included in this deduction. 


*t4c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling com- 


mission, etc. 


*1c per pound has been deducted for selling and delivery expense and for shrink. 
“lc per pound has been deducted for labor and expense in curing. 


All prices are figured on a loose basis. 


Here’s where you figure your net returns (based on 100 lbs. live weight, Chicago) : 


TOTAL CUTTING VALUE (from 
above) 


Edible and inedible killing offal value.... 


Pere eee eee eters essere eseseeeees 


TOTAL GROSS VALUE............. 


CHARGES 
Hogs cost alive per 100 Ibs. 
Add freight, bedding, etc., if any...... 
Buying, driving, labor, refrigeration, re- 
pairs and plant overhead............... 
Killing condemnations and death losses in 
transit (say 1 per cent of live cost).... 


TOTAL OUTLAY per 100 Ibs. alive: 


Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get profit or loss 
per 100 Ibs. 





$12.58 $12.02 $11.42 
64 66 

$13.20 $12.66 $12.08 
$13.25 $13.15 $12.60 
85 79 76 
13 13 13 

$14.23 $14.07 $13.49 

$1.03 $1.41 $1.41 

$1.75 $2.82 $3.35 


expense SSeetene given above are furnished by a representative packing company. They are merely for 


The cost figures and 
purposes of illustration, and undou 


vary 5s. 


lightly from the figures of other companies. 





1926. 
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THE NATIONAL PROVISIONER 


Steps Forward In Meat Practice 


Modern Devices and Ideas Which 
Help Packing Industry to Keep 
Up With the March of Progress 


IX—Conveying Bones and Cracklings 


The story of progress is always 
one of effort, whether by individuals 
or industries. No person can _ get 
ahead unless he makes an effort to 
do so. 

Progress in any industry depends 
almost entirely upon the efforts of 
individuals within that industry. 
The operating personnel—the men 
who actually do the work—are the 
ones who can be counted on largely 
for improvements in equipment and 
practice. 

In the packing industry this is 
especially true. Nearly every worth- 
while improvement the trade knows 
about today had its beginning in the 
brain of some worker who could see 
beyond the limits of his daily job. 

Recognizing the value of this 
source of progressive ideas and im- 
provements, and wishing to stimulate 
it for the good of the industry, the 
Institute of American Meat Packers 
began to offer prizes for worthy ideas 
and designs. 

A Prize Idea Contest was started 
two years ago, and many excellent 
ideas were submitted. The plan was 
continued last year, and it is expected 
that it will be a permanent feature. 

In the 1925 contest, C. S. Follmer, 
master mechanic of the Plankinton 
Packing Co., Milwaukee, Wis., was 
awarded a third prize on a method of 
conveying low-valued packinghouse 
by-products with a minimum of labor 
and expense. 


A Method of Moving Bones 


One of the prize winning entries in this 
year’s Prize Idea Contest was that of 


— 








C. S. Follmer, master mechanic of the 
Plankinton Packing Company, Milwaukee, 
Wis. His entry consisted of the adapta- 
tion of a Burnett Brothers blower to the 
solution of a conveying problem which is 





of interest to nearly every packer—name- 
ly, the handling of a low valued product 
with a minimum of labor. 

Mr. Follmer designed an arrangement 
of belt conveyor and blower fan for the 
successful handling of cracklings and 
A glance at the accompanying 
illustrations will show the idea quite 
plainly. 


hones. 


The product is conveyed into the dis- 
charge pipe from the blower fan. The 
direction of the air through the pipe is 
such as to suck in the material, either 
bones or cracklings. The velocity is 
sufficient to deliver the product to ihe 
storage rooms. 

The cracklings were blown 400 it. and 
the bones 500 ft. in tests recently made. 

In both cases the air at the discharge 
end dissipates in the storeroom without 
any harmi{ul effects. 


Move Four Tons Per Hour. 


The blowers in use have 36 in. fan 
wheels, and are said to be very efficient 
in their consumption of power. They 
handle on an average of 6,000 Ibs. of 
material per hour, it is claimed. 

The cost of power per ton is said to 
amount to about 15 cents. To this figure 
5 cents per ton for maintenance of motor 
and fan are added, making a total of 20 
cents for the whole operation. 

Mr. Follmer is considering the handling, 
in the same manner, of salt, and also 
crushed ice from the ice crusher to 
refrigerator cars on tracks at loading 
docks. 

Mr. Follmer deserves great credit for 








_attention of the carcass judges. 


the ingeniousness of this design, said the 
Institute’s committee on award in giving 
him the third prize. 

a 

PACKERS MAKE GOOD JUDGES. 

The ability of the packer judges at the 
National Western Stock Show at Denver 
to see what was under the hides of the 
grand champion and reserve champion 
steers was demonstrated when three beef 
men, unadvised as to the identity of the 
carcasses, picked the champions on foot 
as first and second in the carcass contest. 

The sweepstakes steer “College Ken- 
yon,” an Aberdeen-Angus, dressed 69.2 per 
cent, the highest ever known in the Den- 
ver territory. The beauty of the carcass 
and the finely marbled character of the 
meat and fat brought it immediately to the 
f j The re- 
serve champion, a Hereford calf, drew sec- 
ond place in the carcass contest. — f 

The beef judges were M. J. Felling of 
Armour and Company, H. W. Tillson of 
Swift & Company, and Al Klingstein of 
the Lindner Packing Co., Denver. 

The grand champion wether of the show 
was not sold, but the reserve champion 
brought $47.50 a hundred on foot, and the 
sweepstakes barrow $70.00 a hundred. The 
former was bought by the Raymond Pack- 
ing Co. of Denver, and the latter by A. H. 
Petherbridge, for the Nuckolls Packing 
Co., Pueblo, Colo. 

ees 
PACKERS AID PRODUCTION. 

Interest of the packing industry in the 
promotion of more and better livestock 
production through boys’ and girls’ club 
work continues. Some of the larger pack- 
ers have already pledged their support to 
the national program for 1926. 

G. L. Noble, secretary of the National 
Committee on Boys’ and Girls’ Club Work, 
announces that Armour and Company has 
repeated its 1925 offer of 15 trips for state 
champion livestock club members, from as 
many different states, to the International 
Live Stock Exposition at Chicago in 
December. 

The Cudahy Packing Company is offer- 
ing trips to outstanding club members who 
carry on projects with meat animals. 
Seven of these trips will be to the Inter- 
state Fair at Sioux City, Iowa; five to the 
American Royal at Kansas City; and one 
trip to a club member from Utah to the 
International at Chicago. 





MOVING CRACKLINGS AND BONES IN PACKING PLANT BY MEANS OF AIR. 


This photograph shows the equipment necessary to carry The bone blower, 
cracklings from one part of the plant to another by using air. 
The cracklings are fed into the blower pipe and may be carried 


400 ft. quickly and economically. 


by air pressure, 


crackling blower shown on the left. ( 
hopper in the top of the machine, and can be carried 600 ft. 


shown above, works very much like the 


Bones are fed into the 
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World Trade in Meats and Animal Fats 


The movement of livestock products in 
international trade, and the explanation 
of trends or shifts and their effect upon 
American agriculture and industry, are 
discussed in a bulletin of the U. S. De- 
partment of Commerce on “International 
Trade in Meats and Animal Fats,” by 
J. E. Wrenn. 

The international trade in these prod- 
ucts during the year 1922, the last for 
which complete figures are available, was 
valued at $1,400,000,000. Of this amount, 
the United States shared to the extent of 
17.2 per cent. The remaining 82.8 per 
cent was divided among about 25 produc- 
ing and consuming countries. 

In the world population of 1,200,000,000 
people, it is estimated that “for every 
person engaged in other industries there 
are employed in some form of agriculture 
three people who must not only feed 
themselves but the industrialist as well. 
However, the success of industry is abso- 
lutely dependent upon agriculture, and, on 
the other hand, agricultural prosperity is 
dependent upon industrial development.” 

Cause of Export Trade. 

International trade is a direct result of 
the fact that some sections of the world 
can produce certain crops more cheaply 
than others, the shortage of food supplies 
of industrial and commercial nations be- 
ing supplied by the surplus producing 
countries. 

An example of this is fond in the spe- 
cial adaptation of the Corn Belt of the 
United States to hog production and the 
range or grazing sections to cattle pro- 
duction, developing surplus meat animals 
whose products enter into international 
trade. 

With the breaking up of the ranges 
into farming areas and the competition 
of cheap beef from the Argentine, Uru- 
guay, Australia and New Zealand where 
cattle can be produced more economically 
than in the United States, this country has 
lost its prestige as a beef exporting na- 
tion, and now produces barely sufficient 
to supply domestic needs. 

In Europe, agriculture continues pre- 
dominant in the Netherlands, Denmark 
and Russia. The rest of the European 
nations have developed so strong com- 
mercially that their meat supply must be 
supplemented by shipments from other 
countries. 

America is the world’s largest producer 
and exporter of pork products, and Eu- 
rope is the world’s largest importer of 
these commodities. The United States is 


the largest producer and consumer of 
meat, the meat packing industry of this 
country forming one of the two most im- 
portant industrial groups so far as the 
value of products is concerned. 

The export trade of the United States 
in meat products is relatively unimpor- 
tant for beef, veal, mutton and lamb. The 
export of pork products is only a small 
percentage of the production, but it is a 
real factor in stabilizing the domestic 
market. 


Trade in Meats and Lard. 

The trade in bacon, lard, hams and 
shoulders represents the principal meat 
export items, the principal outlet for these 
products being Great Britain and Ger- 
many. 

The United States seems to have no 
serious competitor as far as the ham and 
shoulder trade of Great Britain is con- 
cerned. The pickled pork trade is chiefly 
with countries outside of Europe. 

This country’s lard trade, closely ap- 
proaching and sometimes exceeding a 





Keep Your Books 
Right 


Payment of income tax by the 
business man is something that 
cannot be avoided. 


In making income tax sched- 
ules much good temper has 
been spoiled, many good dollars 
have been wasted, much _ in- 
justice has been done. 

All because it was too much 
trouble to keep records! 


If a business is worth having 
it is worth knowing about. 


It is necessary to know how 
things are going from one period 
to another; the amount of stock 
on hand; how much depreciation 
is being suffered from year to 
year. 

These and many other equally 
important matters are taken care 
of in properly kept records. 

If such records are not kept, 
you can’t begin too soon. 


Good suggestions for both packer 
and retailer bookkeeping practices can 
be secured by subscribers upon appli- 
cation to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago, 
enclosing a 2c stamp. 
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billion pounds annually, is of as much im- 
portance as bacon. In the lard trade, 
Great Britain, Germany, the Netherlands 
and Belgium are, in the order named, the 
most important European markets, Great 
Britain and Germany combined taking 
approximately 60 per cent of the total 
exports of this commodity. 


In pre-war years Great Britain took 72 - 


per cent of the combined exports of hams, 
shoulders, bacon and pickled pork from 
the United States, but after the close of 
the war and by 1920 Danish, Canadian and 
Irish cured pork and Swedish and Dutch 
fresh pork re-appeared on the British 
market. This situation was soon reflected 
in a decrease in American exports from 
the high point reached in the post-war 
years. 

The livestock situation in the 27 prin- 
cipal producing and consuming countries 
is discussed by countries, and a series 
of tables are given showing statistics of 
exports and imports of all meats and prac- 
tically all of the more important meat by- 
products such as lard, tallow, oleo oil, 
oleo stearine, etc. 

How the Countries Ranked. 

In the pre-war period 1909-1913, the 
United States was the world’s largest ex- 
porter of meats and meat products, ex- 
ceeding Argentina, the next largest, by 
many million pounds. Australia was the 
third largest exporter, with New Zealand 
ranking fourth. Uruguay was the sec- 
ond largest of the South American coun- 
tries. 

Exports from all producing countries, 
except Australia, increased during the 
war, but beginning with 1920 a decline 
set in. By 1923, however, the United 
States, Argentina, Brazil and Uruguay re- 
gained and exceeded their pre-war stand- 
ing. New Zealand’s meat export trade in 
1923 increased 21 per cent over the 1909- 
1913 average. 

The United Kingdom is the chief im- 
porter of the world’s surplus supply of 
meat and animal fats. The average net 
import of meat into the United Kingdom 
during the pre-war average year was 
2,814,000,000 Ibs., or about 70 per cent of 
the total meat imported to European 
countries. This indicates to what extent 
the production sections of the world were 
dependent on the British market, the 
bulletin points out. 

Since the war imports into the United 
Kingdom have increased, but they are 
now only about 60 per cent of the total 
imported by European countries. 

Germany is the next country of impor- 
tance among the importing countries of 
Europe, taking an average of nearly half 
a billion pounds of meats and fats during 
the pre-war years. ; 

Attention is called to the fact that “im- 
ports of meats into Germany, France, 
Italy, Belgium and Austria have increased 
considerably over their pre-war amounts, 
and a large share of the world’s surplus 
meat production is finding markets in 
those countries.” Cuba and Canada are 
also important markets for certain pork 
products from the United States. ; 

The bulletin contains 321 pages, in- 
cluding 172 tables and many descriptive 
charts. 
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Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests, on & 
commercial scale (under the direction ef Prof. W. lL. Badger) on 
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problems involving evaporation, crystallization, heat transfer, ete, at 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore 11 am. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL PROVISIONER, Old Colony Bldg., 
Chicago, Ill. 

This will aid us in obtaining proper 
service for you from the Post Office. 
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Exchanging Information 

There are two kinds of experience— 
your own and the experience of others. 
While the former may be the more valu- 
able and the best teacher, there can be 
no question that it is also the more ex- 
pensive. 

Therefore, the wise man learns of the 
whenever possible. 


experiences of others 


He sorts and classifies these experiences, 
and takes for his own use and benefit 
those which he finds of value. 

No two men in the same line can get 
together, discuss common problems and 


exchange business experiences without 
both benefiting thereby. 

No one man has a monopoly on all the 
vood ideas. One man’s inclinations and 
abilities are not the same as another's. 
What one man may have thought of and 
worked out in his business may not have 
occurred to another. Frank discussion or 
subjects and problems of interest to both 
is of value to and aids both. 

In these days of strenuous competition 
and a multitude of duties and details, 
there is a tendency for the business man 
to keep his eyes so close to the cloth 
that he does not see the pattern. In other 


words, he is very liable to get into a 


rut—to become so absorbed in his own 


business that he loses touch with the 
broader aspects of the industry of which 
he is a part, and with the progress and 
developments that are going on within it. 

There is a world of good ideas scattered 
among the plants of the meat packing in- 
dustry. There is a host of worth-while 
mechanical devices that have been orig- 
inated by individuals and placed in serv- 
ice that are unknown, except to the few 
in daily contact with them. 

There are many thoughts for reducing 
expenses, increasing output and better- 
ing the quality of meat products that are 
dormant, awaiting executive and engineer- 
ing minds to develop and perfect them. 

There 


ments 


are possibilities for improve- 


in existing equipment, methods, 
processes and plant layout, design and 
construction, the combined values of which 
cannot be estimated. 

Two minds are better than one. Two 
heads thinking on an idea or a problem 
of production or selling will evolve a 
solution, as a rule, in less time than_ one. 
The law of average takes care of that. 

The executive of the meat packing 
plant, it would seem, sticks too close to 
his business. The mechanical superin- 
tendent does not have that contact with 
other mechanical superintendents of meat 
packing plants that he should have, and 
that he needs for intelligent, progressive 
operation and for continued improvement 


of his department. Superintendents, fore- 
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men and department heads are so circum- 
scribed by their little worlds that the do- 
ings, methods and processes used in other 
plants are often strangers to them. 
An industry cannot progress without 
carrying with it the individual units of 
that industry. The individual units of an 
industry cannot advance without advanc- 
ing the industry proportionately. 

The. meat packing industry needs more 
There 
should be a closer contact between execu- 


exchange of ideas and information. 


tives of different plants and between de- 
of different 
There should be more visit- 


partment operating heads 
businesses. 
ing back and forth between packers and 
executives. 

If two men exchange dollar bills, each 
has a dollar after the transaction is com- 
pleted. 


has two ideas after the exchange. 


If two men exchange ideas, each 
Each 
has just twice as many ideas as he had 
Neither lost; both have gained. 


eer vena 


formerly. 


Supply and Demand Rules 
of the 1925 


census of cattle and hogs—the first since 


The preliminary report 


1920—indicates that beef cows have in- 
creased 19.3 per cent in the last five years, 
cows have decreased nearly 


while dairy 


10 per cent. The report also indicates 
that beef steers over one year of age have 
declined more than one-fourth. 

A decline is indicated in the hog popula- 
tion of nearly one-eighth since 1920. 

The census figures of both cattle and 
than those 


hog population are lower 


estimated by the Department of Agri- 


culture from year to year. 
figures are valuable only 


Again, these 


for the trends shown. They verify what 


has long since been realized, that agri- 
culture is slowly but surely adjusting live- 
stock production to a normal 


basis. The 
began to be evident before the war, and 


pre-war 
production increases which 
which were stimulated by foreign demand 


during and following the war, are no 


longer necessary. Increases in European 
production, lack of buying power abroad, 
and the growing importance of South 
America as a source of inexpensive meat, 
have greatly reduced the American outlet. 

It is the same story of supply and de- 
mand—unsatisfactory demand reflected in 
lower prices serving to lower production. 
A stable basis is reached only when a 
balance between high and low prices is 
established. 

The approach to this basis has been 
steady for the past five years in the cattle 
market. In hogs the trend toward stabili- 
ty was badly upset by the record hog pro- 
duction of 1923 and 1924, accompanied by 


a short corn crop in the latter year. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Producing Beef Casings 

In these days of high-priced casings, 
the packer who is careless in handling 
them, or whose help does not know the 
best methods to use, is losing a lot of 
money. 

There is a right way and a wrong 
way to do it. The right way is just as 
easy as the other—and is a lot more 
profitable. 


Care in handling should start on the 
killing floor and should continue clear 
through to the shipping room, or to the 
stuffing bench if the casings are to be 
used in the same plant. 

In last week’s issue of THE Na- 
TIONAL PROVISIONER full instructions 
were given for handling beef rounds, 
starting with the killing floor and in- 
cluding running, stripping, fatting, 
turning, sliming, assorting, chilling, 
measuring, packing and salting. 

Following are directions for handling 
beef middles. 

As in the previous installment, the 
method is shown all the way from the 
killing floor to the shipping room. 

Cleaning Beef Middles. 

Beef middles must measure 6114 feet 
green, and be practically free from holes, 
small holes being permissible only in ex- 
tra long pieces. 

Pulling. —First the liver sweetbreads 
are pulled off and then the ruffle fat, and 
then the middles are pulled apart. Both 
ends are put on the water pipe and the 
water is first run through to get the 
manure out. The middles are then thrown 
into a tub of warm water and washed, 
then given to the fatters, where the fat is 
trimmed off. 

Fatting.—The fatter hangs the middles 
on a wooden peg sticking out from the 
fatting bench, and starts pulling from the 
rectum end. The skins which cover the 
middles must be pulled before the fat is 
cut off, otherwise the knife will not work 
properly. Whatever fat remains is partly 
removed by the scraper. 

Always begin scraping from the rectum 
and in accordance with the run of the 
tissues of the gut. A special scraper is 
used for middles, and another 
scraper for the bungs and rounds. 

After this the rectum is cut off and 
the bung gut end slightly trimmed, the 
rectum end being too thick for the fat- 
ting machine. The middles are then put 
in a tub of warm water and run through 
the fatting machine. The latter has two 
rice root brushes set from % to % in. 
apart, according to size of casings. The 
middles, two or three strings at a time, 
are run through this machine. 


wider 


Sliming.—The middles are then put into 
a box of warm water and run through 
the sliming machine from two to four 
times, according to the kind of cattle. 
Old cows require harder work for sliming 
than young, fat steers. 


They are then washed in a tub of cold 
water and put into a measuring tub of 
cold water. Here the pieces are assorted 
according to their length, and at the same 
time are inspected for holes and slime. 

In place of a machine, the sliming may 
be done with a scraper, also the fatting in 
case there be no machine at hand, sliming 
in accordance with the grain of the tissue 
and from the bung gut end. 

Packing.—Like rounds, the middles are 
salted and put into a perforated truck, in 
which they are left overnight. On the 
following morning they are inspected for 
dirty spots, slime and fat, and then packed 
110 sets per tierce. Wides are packed 
95, 90 and 80 sets per tierce. 

Measuring.—Middles are measured on 
a measure consisting of two pegs at a 
distance of 2% feet from each other, 12% 
full rounds on this distance being equal 
to 63 to 64 ft. After due allowance for 
shrinkage the set of middles measures 
about 60 feet. From three to five pieces 
are put into one set, no piece to be shorter 
than 3 ft. 

As a rule it takes 2%4 head of cattle to 
get one set of middles. In other words 
each animal will yield 36 to 40 per cent of 
a set of middles, according to size and 
quality. 

[Directions for handling beef  bungs, 


weasands and bladders will appear on this 
page next week.] 


—s 

Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
pedia.” 





Handling Casings 
Do you know how to handle hog 
and sheep casings? 
It means profit to you if you do, 
and LOSS to you if you don’t. 
Complete directions for hand- 
ling both hog and sheep casings, 
all the way from the killing floor 
to the storage room, have been 
prepared by THE NATIONAL Pro- 
VISIONER. They are invaluable to 
the packer who wants to handle 
his casings in the right way. 
Either or both of these may be 
had by subscribers, by sending in 
the attached coupon, together with 
a 2c stamp. 
The National Provisioner: 
Ol¢@ Colony Bldg., Chicago, IIL 
Please send me directions for haniling 
= casings. 
(Cross cut one not wanted.) 


Street .cccccccccccccvccccccscccccccscccce 


GRY ccccccccevcccccces eoceseesocce Covccce 
Enclosed find 2 cent stamp. 











Bologna Sausage Troubles 

A sausage maker who prepares product 
for his own retail trade is having trouble 
with bologna. He outlines this trouble, 


but gives insufficient information for 
locating the real difficulty. He says: 
Editor The National Provisioner: 

We are having trouble with our bologna. We use 


bull meat and a commercial flour for a binder. 

We use about one-third pork. In fact, we have 
tried to use more and less pork, but it does no good. 
We are very careful about smoking and boiling. 

The meat does not get sticky and is very short. 
It seems to break right off. The bull meat has 
cured for two weeks. In our long experience I have 
never seen anything like it before. 

Could the bull meat be too old? Our chopper does 
not ‘‘smash’’ the meat, so please let us know our 
trouble. 


bull 
is too old or not would depend 
largely upon the size of the pieces going 
into cure. 

Boneless bull meat may be cured in 5 
days by grinding the fresh meat through 
the one-inch plate of the Enterprise 
hasher and curing in open tierces at a 
temperature of 36 to 40° F. After adding 
the dry cure ingredients for 360 lbs. Fresh 
meat, pour 2 gal. No. 2 ham pickle (must 
be sweet) over the top of the meats in 
the tierce. 


The question as to whether the 
meat 


The inquirer further states he is using 
a commercial sausage flour for a binder. 
He does not mention its absorption qual- 
ities, or at what time fermentation sets 
in in this flour. Some sausage flours, sold 
on a price basis, do not aid in making 
good sausage. If he has not already done 
so, it would be well to make tests of this 
flour. 

The fact that the meat is short and does 
not show any binding qualities would indi- 
cate that there is something radically 
wrong with the cure or handling. It is 
probable that the meat is overcured, or 
perhaps he is not using the right curing 
formula. 

He that the chopper does not 
“smash” the meat. Does it give a clean 
fine cut, and is crushed ice added in the 
chopping process, to prevent meats from 
heating in silent cutter? 


says 


This is a very important factor, espe- 
cially in extremely hot weather. 

Do not add all the crushed ice at one 
time, but keep adding it gradually, all that 
the meat will absorb but not an excessive 
amount. 

In the regulation of the formula, it is 
suggested that one-third pork be used. 
This is sufficient, both for the good of 
the product and for production cost. 

During hot weather, even though meats 
are in the pink of condition, after filling 
the stuffer put the balance of the meat in 
the truck back into the cooler, to remain 
there while each batch is run 
through the stuffer. This is a safeguard 
against meats becoming “gassy.” 

{Full instructions for curing bull meat 
and making bologna can be secured by send- 
ing a 2c stamp to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago, IIl., 

with request for this information.] 
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Loss in Cooking Hams 


\ subscriber who prepares “ready-to- 
serve’ meats wants a good recipe for 
fresh roast hams. He is suffering con- 
siderable shrinkage on his methods of 
preparation, and is selling his hams at a 
loss.. He says: 
iditor The National Provisioner: 

Will you please give me a recipe for fresh roast 
hams. We are making them, but they cost us more 
than we are getting for them. 

We cook them six hours at 160 degs. temperature, 
and then roast them for two hours, 

They lose more than half this way, and cost us 
5 or 6e a pound more than our competitors are 
selling them for. 

The inquirer states that he suffers an 
enormous shrink his fresh roast hams. 
He cooks them six hours at 160 degs., and 
then roasts them for two hours. 

Hams cooked such long periods would 
doubtless suffer a very heavy shrinkage. 

A good schedule is to allow 20 minutes 
to the pound, cooking at 160 degs. 

The hams should then be skinned, the 
fat side marked off in small squares, and 
salt and plenty of black pepper added. 
If desired, either granulated or brown 
sugar can be added to help in browning 
them. <A half hour in the oven should be 
sufficient for this purpose. 

This schedule would require about 4 
hours boiling time for a 12 lb. ham, and 
not more than a half hour in the oven, 
making the total cooking time 4% hours, 
instead of 8 hours as is now being fol- 
lowed by this inquirer. 

If this schedule is followed, it is be- 
lieved that a great deal of difference will 
be found in the cooking shrink. 


aes 


Bleaching Kettle Lard 


The practice of bleaching lard by the 
use of acid is inquired about by a retailer 
who ran across an old formula. He wants 
to know if it is practical to bleach lard 
in this way, and if so what amounts of 
acid should be used. He says: 

Editor The National Provisioner: 

I ran across an old lard bleach formula which 
xives the ingredients but not the amounts or the 
method of use. It says: 

“To bleach lard apply a mixture of bichromate of 
potassium and muriatic acid in minute proportions 
to the fat.’’ 

Can you tell me how to use it, or if it is any 
rood 4? 

Have you any other formula of this kind that 
could be used where lard is cooked in an open 
kettle over a fire? 

The inquirer should not consider prac- 
tical the use of acids in connection with 
rendering lard, as they do not conform 
with pure food rules and regulations. 

One-tenth of 1 per cent of bicarbonate 
of soda might be used as a substityte, ap- 
plying while agitating the lard. 

Care should be taken not to have the 
kettle too full, as the soda would cause 
the contents to boil over if the kettle is 
filled to full capacity. 

Some producers believe a better color 
is obtained by cooking the lard at a tem- 
perature of 240 degrees instead of 250 to 
260 degrees. When cooked, draw off the 
product into another kettle to settle. This 
will eliminate an off-color, also’ the 
crackling flavor which lard sometimes 
absorbs when allowed to settle in the 
cooking tank with the cracklings. 
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Brands & Trade Marks 











In this column from week to week will 
be published trade-mark ee of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 





TRADE MARK APPLICATIONS. 


Conron Brothers Company, New York, 
N. Y. For hams, bacon, sausage, dressed 
poultry, butter and cheese. Trade Mark: 
RIDGEFIELD FARM BRAN Appli- 
cation serial No. 212,785. Claims use since 
1906. 

American Stores Company, VPhiladel- 
phia, Pa. For bacon and various other 
food products. Trade Mark: AMERICAN 
STORES CO. Application serial No. 
220,821. Claims use since May 11, 1918 on 
bacon. 

Armour and Company, Chicago. For 
nut margarine. Trade Mark: MOROLA 
Application serial No. 221,531. Claims use 
since June 15, 1925, 

NOT SUBJECT TO OPPOSITION. 
J. Fred Schmidt Packing Co.. Colum- 


bus, Ohio. For hams, bacon and sausage. 


MONTROSE 


Trade Mark: MONTROSE. 
serral No. 207,275. 


I, t92i: 


Application 
Claims use since Jan 


MAY REGISTER WORD IN NAME. 


(Reported for THE NATIONAL PROVISIONER by 
National Trade Mark Co., Washington, D. C.) 


The Supreme Court of the United 
States has just handed down a decision 
holding that a word may be registered 
as a technical trade-mark notwithstand- 
ing the fact that it constitutes one of the 
features of a corporate name, where there 
is no unfair competition, meaning, where 
the trade-mark owner is not engaged 
a competing business with the corpora- 
tion. 

But no trade-mark may be registered 
which constitutes the entire name of a 
corporation, whether the goods of the 
registrant upon which the mark is used 
is similar to the business in which the 
corporation is engaged or not. 

This was the case of American Steel 
Foundries vs. Thomas E. Robertson, 
Commissioner of Patents, and Simplex 
Electric Heating Company, decided Janu- 
ary 4, 1926, where registration of the 
word “SIMPLEX” for brake rigging, 
brake heads, brake beams, etc., was re- 
fused on the word “SIMPLEX” in the 
corporate name of the Simplex Electric 
Heating Company, which company is en- 
gaged in the manufacture and sale of in- 
sulating or protected conducting wire, etc. 

This case has been in the courts since 
prior to 1916, and the present decision 
reverses the Commissioner of Patents and 
the Court of Appeals of the District of 
Columbia. 

This case is of particular interest to 


27 


trade-mark .owners generally, many of 
whom have been denied registration be- 
cause of the Patent Office practice of re- 
fusing registration of marks which were 
identical with the 
dominant feature of a corporate name, 
regardless of whether or not the parties 
were engaged in a competing business. 
This decision will enable the owners of 


identical or nearly 


trade-marks such as above referred to, to 


register them in the Patent Office, where 
they will become public records and may 
be located by those interested. 

Cn 

WEIGHT ERRORS CAUSE LOSS. 

“Tt is extremely difficult, and in many 
cases impossible, for those in the account- 
ing department to detect errors made by 
the men out in the plant in the measure 
ment of materials. 

“The accounting department has to ac- 
cept these figures as furnished to them 
and put them into the records. These 
figures, being practically basic figures in 
the accounting records, errors will not be 
disclosed by cross checking. 

“This lack of opportunity on the part of 
the accounting department to detect and 
disclose errors in these figures prevents, 
of course, any criticism of the equipment, 
methods and care used by the men out in 
the plant in obtaining the figures. Our 
investigations generally show that the con- 
ditions under which these figures are ob- 
tained do not compare favorably with the 
care used in handling these figures after 
they have been received by the accounting 
department. 

“The men out in the plant seem to be 
content to say that this or that weights 
‘about’ so much, or that the scales are 
‘about’ right. But, of course if the figures 
furnished to the accounting department 
are only ‘about’ right, then when they are 
transposed into money values they are 
still only ‘about’ right.” 

This quotation, which applies particular- 
ly to the meat packing plant, is taken 
irom alittle booklet entitled “The 
Measurement of Materials,” published re 
cently by the Toledo Scale Company, 
Poledo, Ohio. 

The booklet is intended to bring home 
to those manufacturers who measure their 
products by weight the need for accurate 
scales and accurate operation of them. 

Losses made in the weights of meat 
products go on day after day, and are 
both insidious and cumulative. Copies 
of the booklet may be obtained by ad- 
dressing the Toledo Scale Company, 
Toledo, Ohio. 

During 1925 THE NATIONAL PRUVIS- 
IONER published an important series of 
articles entitled “Weighing in the Packing 
Plant.” 

The first of these, which appeared Janu- 
ary 17, emphasized the need of employing 
high-class workers for scale operation and 
the importance of training these workers 
for their tasks. 

The second, February 28, 1925, discussed 
packinghouse scales, how to select and in- 
stall them properly and how to care for 
them. 

The third, May 16, 1925, dealt with the 
matter of “tolerances” and their importance 
in packinghouse weighing. 

The fourth, September 26, 1925, discussed 
check weigthing and its advantages and told 
how a check weighing department may be 
organized and operated. : 

The last of the series to date, which ap- 
peared November 21, 1925, dealt with the 
important subject of keeping down over- 
weights. 

Reprints of these articles are available to 
subscribers for five cents in stam 


ps. Ad- 
dress THE NATIONAL PROVISIONER, Old 
Colony Building, Chicago. 
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Seasonal Trend in Receipts and Prices of Live-Stock at Representative Markets 
CATTLE PRICES HOG PRICES LAMB PRICES 
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This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows price and receipt trends of livestock during 1925, 
with comparisons for the three years previous. { 


Cattle——Cattle prices during 1925 were the best for any year since 1920. Producers closed the vear with a 
generally optimistic feeling and a good outlook for 1926. The decrease in the hog population of the country had 
a stimulating influence on beef demand through the last half of the year, and although prices declined from the 
peak of the range runs to the close of the year, the general average price on native beef steers at Chicago was close 
to the ten dollar mark. 

Cattle receipts throughout the vear were generally heavy and failed to bear out the long predicted cattle 
shortage. There was a good deal of reason to believe, however, that liquidation of beef herds was pretty well 
completed and that production had settled to a stable basis. 

Hogs.—I:arly in the vear hog prices reached an average above $11.00, and remained at this high level up to 
the beginning of the winter packing season, when some decline in average price was noted. The new year wit- 
nessed another price “flier,” with reports of further decreases in hog population and the crop in fairly strong hands. 

Receipts of hogs during the first month or two of 1925 were heavy, January being a record month. These 
declined steadily throughout the year, with the exception of an early summer increase, and another slight increase 
toward the end of the year, when marketings are normally heavy. 

Sheep and Lambs.—The trend of lamb prices throughout 1925 showed little relation to those of the three years 
previous. The year started out with exceptionally high prices and little discrimination shown against heavy lambs. 
With the early runs of natives, prices reached their low point in May and June, but soon recovered and held to a 
steady, high level throughout the balance of the year. This class of livestock showed excellent returns to producers. 

Receipts of sheep and lambs at the seven principal markets during 1925 showed much the same seasonal trends 
as those of each of the three years previous. The number in the aggregate, however, was the smallest since 1922. 

Livestock Prospects for 1926.—Hogs probably hold the key to the livestock situation in 1926. With reduced 
runs during the early months of the year, and accompany ing high prices, the consuming public is likely to look to 
beef and lamb to furnish a large part of its meat supply. This strengthening influence in the cattle and sheep mar- 


kets should have a leveling tendency, balancing hogs at a price within the reach of the public, and at the same time 
pulling up prices of other classes of livestock. 


BRITISH PROVISION MARKET. 


Considerable quantities of Danish, Irish 
and Canadian bacon on the Liverpool! 
market are not clearing well, this being 
the apparent reason why the market for 
American bacon is poor. Stocks of Amer- 
ican bacon are medium, says Trade Com- 
missioner FE. C. Squire, in cabled reports 
to the U. S. Department of Commerce. 

Stocks of pork products, excepting 
clear bellies, are heavy and the demand is 
relatively small. Other pork products, 
excepting lard and picnics, are in fair de- 
mand. The price tendency is weak. 

The range of prices for American cuts 


in shillings per 112 pounds follows, for 
the week ending January 23, 1926: 

Light American Cut hams, 120@123s; 
heavy American Cut hams, 117@120s; 
long cut hams, 112@116s; light Cumber- 
lands, 106@108s; heavy Cumberlands, 107 
(©109s; clear bellies, 102@107s; square cut 
shoulders, 82@95s; refined lard in boxes, 
78 a 79s. 

The total of pigs bought alive and dead 
for bacon curing in Ireland during the 
past week was 18,000, compared with 24,- 
000 for the same week last year. 

The arrivals of fresh frozen pork on the 
London market for the week ending Janu- 
ary 23 was 1,300 long tons, compared 
with 1,200 tons for the same week of 1925. 
The market shows a tendency to weaken. 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, January 29, 1926. 

The general provision market is dull and 
quiet. Demand rather slow for A. C. 
hams and bellies. Lard and = square 
shoulders in fair demand 

Spot prices on boxed meats now appar- 
ently considerably below American pack- 
ers selling limits, resulting in curtailed 
shipments. This is particularly true of 
A. C. hams. Today's prices are as fol- 
lows: Shoulders, square, 83s; picnics, 
86s; hams, long cut, 114s; American cut, 
114s; bacon, Cumberland cut, 104s; short 
backs, 114s; bellies, clear, 106s; Wiltshires, 
100s; Canadian, 104s; spot lard, 78s. 
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THE NATIONAL PROVISIONER 


PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Steady—Trade Less Active—Some 
Reactions—Hog Movement Fair—Gov- 
ernment Report January 30th. 

There has been some reaction in the 
pork product market with no great change 
in the general situation. Demand for 
product has been rather slow, with prices 
easing off, under the influence of a quieter 
demand. Exports have been light, and 
this has been something of a factor again. 

The hog movement for the week again 
showed a decrease with the total 576,000 
at the seven leading points, against 650,- 
000 the previous week and 734,000 last 
year. There was also a decrease in cattle 
and sheep. 

Livestock Supply Steadying Values. 

The total supply was sufficiently moder- 
ate to be a factor of considerable impor- 
tance in steadying values from the low 
point, although cattle showed a slight de- 
cline during the week compared with the 
previous week, while hogs showed a 
small increase. 

The comparative price of livestock last 
week at Chicago is shown in the follow- 
ing table: 

Hogs. Cattle. Sheep. Lambs. 


Last week cece ee $12.05 $9.50 $8.85 $14.95 


Previous week ......0. 11.75 9.70 8.25 15.50 
Ca. week 1096..<3.... 10.35 8.85 9.20 18.30 
Com, Week IBG6. «<2... 7.10 9.25 7.65 13.40 
COP. WORK. Tieesss cece 8.15 9.15 7.60 13.90 
Cor. week 1022........ 8.65 7.10 7.00 13.30 
Oor, week 08h. .06s... 9.35 8.25 5.00 10.50 

Av. 1021-1925 ....... $ 8.70 $ 8.50 $ 7.30 $13.90 


Exports for the week were fair. There 
was a small decrease in lard compared 
with the preceding week, but the total 
eoing out is very good and meat ship- 
ments are keeping up in fair shape. 

The official exports for December and 
for twelve months make a very interest- 
ing showing. The decrease in hog prod- 
ucts is really quite important, amounting 
to about 165,000,000 Ibs. of meats and 
256,000,000 Ibs. of lard compared with 
the preceding week. The falling off in 
the lard exports was sufficient to account 
for the approximate products of nearly 
eight million hogs, while the decrease in 
the exports of meats would account for 
the product of only about one and a half 
million hogs. 


Exports of Product in 1925. 
The comparative figures on exports for 
December and for twelve months follow: 


12 mos. 12 mos. 
ending ending 
Dec., 1925. Dec., 1925. Dec., 1924. 
Lbs. Lbs. Lbs. 
Pork 
Pickled ........ 2,847,000 27,453,000 28,280,000 
Beef— 
Fresh 3,359,000 2,628,000 
Pickled 20,930,000 21,923,000 





Oleo oil 91,791,000 


99, , 
176,829,000 28,000 








BM 6 sce eascesee 16. f 286,628, 

Hams and shldrs. .19,827,000 251,853,000 305,110,000 
OF eae 68,840,000 688,829,000 944,095,000 
Nemtral ...ccsceee 1,829,000 18,854,000 27,365,000 
Compounds ....... 1,705,000 14,091,000 7,382,000 


Got 6. Ols...ccs 9,158,000  62/415,000  43.343,000 

The Government live stock report, 
showing the number of animals on farms, 
will be issued on January 30th at 1 p. m., 
and will show the number and value of 
the different kinds of live stock. The 
details by states to be released later. This 


report will give a revision of the live- 
stock estimates for the years 1920 to 1924, 
inclusive, which revision will be issued 
January 30th, at the same time as the 
current report, if it is complete. 

There is some disposition to expect 
that the statement will show a falling off 
in the total number of hogs in the coun- 
try compared with the previous state- 
ment, based in part on the movement, 
and on the various investigations which 
have been made. 

Market Awaiting Livestock Report. 

The market is marking time, to a cer- 
tain extent, waiting for the report, as this 
report may cause a considerable revision 
of ideas as to the general quantities of 
live stock—particularly hogs—available,al- 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NaTIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 


Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 

This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 

If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $48 per year, payable in 
advance: 

The National Provisioner, 
Old Colony Bldg., 
Chicago. 


Please send me information about 
the DAILY MARKET SERVICE: 


pO errr te rite tt ik er 
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though the revision is not expected to 
change the general relation in the figures, 
comparing one year with another. 

There is a good deal of discussion at 
present as to the maintenance of the ex- 
port movement of meats, and how soon 
there will be any improvement in the 
shipments. 


[he situation on the continent is still 
peculiar, especially in Germany. Credit 
conditions are very slow, and buyers are 
materially handicapped. This situation 
was explained by a prominent Berlin grain 
merchant recently. He stated that as an 
explanation of the export of grain from 
Germany, Germany was shipping grain 
as a matter of finance and not as a mat- 
ter of supply. 

German manufacturers and merchants 
have been for a considerable time, issuing 
their acceptances in payment for com- 
modities or other obligations, and after 
passing through various hands, these ac- 
ceptances had been discounted. at the 
Reichsbank. 

Germany Faces New Inflation. 

Owing to the fact that so many of these 
acceptances were current, the situation 
was resulting in evidence of new inflation, 
and the bank was compelled to restrict 
seriously the discounting of these accept- 
ances so that the merchants were unable 
to finance the movement of grain from 
farms. Prices were forced to an export 
level, along with a good many other com- 
modities. ; 

Until this condition had improved some- 
what, belief was expressed that German 
buying power would continue to be quite 
restricted. They would have to buy cer- 
tain amounts of commodities later, but 
only as their actual necessities developed. 
Watch Domestic Distribution Carefully. 

The hog movement and the domestic 
distribution are believed to be the great 
influential factors to be studied for the 
next few weeks. There seems to be evi- 
dence that the normal winter accumula- 
tion of product may not take place this 
year, or at least not to the extent of the 
usual increase. If such condition develops 
there is possibility that there will be very 
little pressure on the market, as the sea- 
son advances. 

The domestic demand is certainly good 
and appears to be continuous, regardless 
of the price changes. Buying is possibly 
a little more of a hand-to-mouth char- 
acter, but the general employment condi- 
tions are such as to warrant belief in con- 
tinued liberal distribution. 

PORK—The market was very firm with 
demand quite good and mess New York 
37.50; family, 40@42; fat backs, $36.50@ 
38.50. 

At Chicago mess quoted $34. 

LARD—The market was easier with 
demand less active. Prime western New 
York, $15.70@15.80; middle western, 
$15.557@15.65; city, 1514; refined Continent, 
16@16%4c; South American, 17%4c; Brazil 
kegs, 181%4c; compound, 13%c. 

At Chicago regular lard round lots 
quoted at January price; loose lard, 80c 
under January and leaf lard lc under 
January 

BEEF—The market was dull but 
steady with mess quoted New York at 
$24@26; packet, $24@26; family, $27@29; 
extra India mess, $45@47; No. 1 canned 
corn beef, $3; No. 2, 514; 6 lbs., $18.50; 
pickled tongues, $55@60 nominal. 








SEE PAGE 35 FOR LATER MARKETS, 
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amounts, while demand for this product P 
= is poor. 
Why Not Make the Difference, 3: #15 0 tard ior the week wer 
2,200 metric tons. 
2 rhe arrivals of pigs at 20 German mar- 
Y ourself g kets for the week ending January 20 were 
66,000, the top price of which was 8&4 7 
ptennigs per % kilo live weight (18.17 
cents per pound). °* tur 
SS en pe 
n 
MEAT IMPORTS AT NEW YORK 
= sur 
Look > é s “ - ate « : 
rece Baa A -ecnaggue tye -gomearecn Imports of meats and meat products re- dai 
in The National Provisioner. There is a ceived at the pore of New York for the . 
difference of $3.20 to $3.50 per ton. On week ending Jan. 23, 1926, are reported nee 
a hundred tons of tankage it means officially as follows: the 
$320.00 to $350.00, or more than the price ‘i 
of a Newman Grinder. Point of an 
There is no excuse to be without a origin. Commodity. Amount. 
Newman Grinder—no matter how large Canata—Anartor 1 949 : 
or small your plant may be. The Cannas ‘prpeetec hilt ioe es ante iey ant om 
Newman will grind Tankage, Blood, Raw neh walt nae eS = ab 
Bone, Steamed or Dried Bone, Fertilizer, Canada-—Smoked pork i. 10,165 Ibs at 
Glue, Hoofs, Horns, etc., etc., and all Canada—Pork tenderloins 15,240 Ibs. N 
fertilizer materials. Three sizes, TRMNGO—SIOIT LIVOTB oc keke ce secnscue’s 1,485 Ibs. ne 
A “Newman” will be a profitable invest- Canada—Beef tongues ..... F 3 . 15,1344 Ibs 95 
ment, guaranteed to do your work better. So. America—Canned corned .beef........648,720 Ibs. > 
, : : ne) eC 
faster and at the lowest cost and at a So, America—Beef cuts. Died 5,000 Ibs. 
price of only— So. America Sheep carcasses... . 7.494 
So. America—Meat extract..... : .. 36,960 Ibs Ww 
$300.00 to $495.00 Holland Smoked han ee ee 2 a Ibs. tr 
f.o.b. facto Treland— Smoked pork 1,669 Ibs. 
20.0. ry Ituly—-Loose sausage ee s 2.400 Lbs. ri 
WRITE C 
US TODAY 
i - PORK PRODUCTS EXPORTS. 1( 
The Newman Grinder & PulverizerCo. exports of pork products from principal 9: 
214-216 S. Wichita Street, Wichita, Kansas ports of the United States during the week 
ending Jan. 23, 1926, are reported by the Ji 
. . . ; : '. S. Departme Ze rce as f fea fe 
on ly light, we look like moving into higher U. S. Department of Commerce as follows: ef 
= > prices, especially should we get any en Hams and Shoulders, Including Wiltshires. ” 
couragement from your side. July 1, b 
— eo _—— 1925* 
Week ending——— to a 
DUTCH PROVISION MARKET. Jan. 25, Jan. 24, Jan. 16, Jan, 23, 
: The market for provisions in Rotterdam Ron hg ol hao bg all c 
for the week ending January 23, 1926, — Total : ane 975 3.085 116,605 q 
- ‘ » Yo Belgium .. ce 47% 2,601 
shows little alteration, the demand for GQEMIEOY hous sods ities ee 
a . ae a 8 ; . Rae Netherlands : ; i 5 . 
animal oils being relatively small. Stocks United Kingdom 643 2,384 2.618 99,012 
are light with tendency to decrease, says tl aaa aes, tte a eee n4 ] 
Trade Commissioner E. C. Squire in a COE Gee. | ABS 306 GSTS t 
cable to the U. S. Department of Com- Other countries, 10 200 (3,771 ‘ 
~ merce, 7 : Bacon, Including Cumberlands. 
/ [The holdings of extra oleo stock and Pe ‘ ps ee: See 
e as, fy , ; Total .............. 4,816 9,705 9,627 120,754 
Write SS cottonseed oil are light with the tendency To Belgium .. 306 3,977 
. to increase. Extra neutral lard stocks ar« Germany .. 241 8,122 
ey F loins cul 1 baer «avail eeitises Netherlands 158 4,847 
or Yo medium and are also showing evidences United Kingdom 8.275 73,414 1 
ur a of increasing. The holdings of extra oleo oth ‘r Europe G02 12,695 
oil and prime oleo oil are heavy and still mate ze tae | 
+, Nena of specialization in increasing. Other countries 101 9 1153 
temperature control has The demand for extra premicr jus and Lard 
given us a wealth of knowledge prime premier jus is poor and medium nae 16.101 
and experience which is at your The price range in florens per 100 kilos Motenann. aan ; 


service. We have regulators for 
practically every process in the 
Packing industry. Ask for our 
Bulletin. Let our engineers help 
you to make bigger profits. 


The Powers Regulator Co. 
2725 Greenview Ave., Chicago 


35 Branches. See vour Telephone 
111A Directory 


BRITISH PROVISION LETTER. 

(Special Letter to The National Provisioner.) 

Liverpool, England, Jan. 15, 1924—The 
market in American provisions this week 
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has remained steady on most cuts. Long 
clears are now in small supply and are 
again quoted in price. The demand for 
backs is still in excess of the supply and 
prices remain firm. 

Bellies have steadied somewhat and show 
a firmer tone with the possibility of an 
improvement in prices next week. Cum- 
berlands are also firm, prices tending to 
improve on the short supply. 

In regard to A. C. hams, these are now 
feeling the competition of Danish gam- 
mons and prices are now tending to recede 
and may move a few shillings lower yet. 
Picnics still keep in short supply. 

Lard has shown very little movement 
on the week. But the tone now is, if any- 
thing, firmer and with the prospect of our 
stocks being considerably reduced at the 
end of the month, and arrivals being fair- 


is as follows: Extra neutral lard, 103 
104; extra oleo oil, 76277; prime oleo oil, 
68; extra premier jus, 53(@57; prime 
premier jus, 52753; extra oleo stock, 76; 
cotton oil, 624264; cottonseed oil, 6264 

The stocks of all pork products ar 
light and the demand is relatively poor 
Fat backs are in medium demand, th« 
heavy average 14 to 16 pounds selling for 
37.25 per 100 kilos. Refined lard is 36.75 
@ 37.25. 

a 


GERMAN PROVISION MARKET. 

The price decrease in German pigs dur- 
ing the week ending January 23, 1926, 
with comparatively high prices for Amer- 
ican dry salt pork cuts, caused business in 
these cuts for the larger part to be poor. 
Stocks of dry salt pork cuts on the Ger- 
man market are medium and the demand 
is medium to poor, says Trade Commis- 
sioner E. C. Squire, in a cable to the U. S. 
Department of Commerce. 

Refined lard is selling from $37.75 to 
$38.000 per 100 kilos (220.46 pounds), al- 
though the stocks of this product arc 
medium and the demand poor. Stocks of 
lightweight and medium fat backs, 8 to 
10 average, and 10 to 14 average are light, 
while these products are moving in only 
a fair volume. Heavy fat backs 14 to 16 
average are selling from 37.50 to 38.50 
per 100 kilos. Stocks of heavy fat backs 
are now about average and tending to 
decrease in face of a good demand. 

Frozen pork livers are held in medium 


Germany 
Netherlands i 
United Kingdom 
Other Europe. 
Canada as 








Cuba cesses 1,159 40,016 
Other countries 744 45,948 
Pickled Pork. 
Votal tone . 457 Oly Br Br) 15,579 
To Belgium “ee: : 187 
Germany ; 20 as s BAT 
Netherlands eek tere ‘ se 37 
United Kingdom 21 122 Sl 1,511 
Other Eurepe .. 219 205 11 1,468 
Canada ..... . 192 195 182 4,512 
Cuba. rales ; 24 5 2.405 
Other countries 5 1 28 5,112 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders. Bacon, Lard, pork, 
M Ibs. M lbs. M Ibs, M Ibs. 
Total . ore N73 4,816 16,101 
Loston P Sie oo 
Imtroit .. ‘ HRS 
ort Huron ... 30 p 
Key West ....... 135 35 
New Orleans 2 3 3 5 
New Work ... B 112 904 249 





Vhiladelphia .... oan oes Pehewe. (waned 
EEE, BEMIMOR Si cewes | 6 skseen ween 


DESTINATION OF BRITISH EXPORTS. 


Hams and 
shoulders, Bacon, 





Exported to M lbs. M Ibs. 
United Kingdom (Total)........ #438 3,439 
2 ee errr rer ws, 26 1,800 
EAD. py 5:4.00:0:5.0 6:454.5.4:6% 090404004 0s 00 131 1,434 
PEC PP EL er eet ee 15 75 
SONNE 2 eis 5-95 see Swi ebawes 634 . | eer 
Uther United Kingdom.............. 105 130 

Lard, 

Exported to— ° M Ibs. 
ai | aa rr ir foe a 5,819 
Hamburg 29¢ 
Othser GETMANY 2... cccccsccccccccccccccseccene §23 


~ *Revised to December 81, 1925. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—Rather dull markets fea- 
tured the trade in tallow the past week 
with indications that competition of South 
American stuff continued to exert pres- 
sure upon the local market. While pro- 
ducers were rather steady in their ideas, 
consumers were inclined to hold off, with 
the result that buyers and sellers were 
apart in their ideas. 

In some quarters the fact that tallow 
and crude cottonoil market were now on 
about the same parity practically elimin- 
ated cotton oil as a tallow competitor. 
At New York City extra was available at 
95¢c ex-plant, special quoted at 914c and 
edible around Ile. 

At Chicago, tallow was reported steady 
with a stronger undertone, with a good 
trade on prime tallow reported on the 
river late last week at 10c f.o.b. shipping 
point prompt and deferred shipment. At 
Chicago edible quoted 10%@10%c; fancy, 
10%c; prime packet, 10c; No. 1, 94@ 
D5Kc. 

At the London auction on Wednesday, 
January 27th, some 1,163 casks were of- 
fered and 374 casks sold at prices un- 
changed to 6d lower than the previous 
week, with mutton quoted at 45s@46s; 
beef, at 41s 6d@43s 6d; and good mixed 
at 41s. 

At Liverpool Australian tallow was un- 
changed from the previous week, fine 
quoted at 44s and good mixed at 43s 3d. 

STEARINE—The market was rather 
quiet and barely steady with demand 
limited. Offerings well held, with oleo 
New York 12%c asked with intimations 
that offerings had been made somewhat 
under the level but unconfirmable. 

At Chicago, stearine was steady at I3c 
for oleo. 

OLEO OIL—The market was dull and 
barely steady with fair offerings and a 
limited demand with extra New York 
quoted at 13%c; medium at 12¢ and lower 
erades 1134c. 

At Chicago extra oleo was quoted at 
12%c. 








SEE PAGE 35 FOR LATER MARKETS. 








LARD OIL—The market was steady to 
strong with the edible grades in demand 
and firm, with edible New York quoted at 
183%c; extra winter, 1434c; extra, 14%c; 
extra No. 1, 14%4c; No. 1, 13c; No. 2, 
1234c. 

NEATSFOOT OIL—The market con- 
tinued to show strength, especially for the 
better grades, with a slightly better de- 
mand and limited offerings. At New 
York, pure quoted at 1634c; extra, 13%4c; 
No. at 13c; cold test, 19%c. 

GREASES—An easier undertone and a 
rather dull market featured greases the 
past week with buyers inclined to back 
away from offerings giving the market an 
unsteady appearance. The easier tallow 
situation appeared to create a further 
holding off attitude, and what buying was 
in evidence appeared to be only for im- 
mediate requirements. Trade in the main 
was confined to small lots. 

At New York yellow quoted 85¢(@87c; 
choice house, 8'14@834c; A white, 9™4(a 
914c; B white, 9@9%4c; and choice white 
ll@11%c. 

At Chicago greases were reported 
steady with a firmer undertone. Bids 
were in the market at 97¢c loose, f.o.b. 
Missouri River for choice white grease. 
Demand for low grade continues good and 
trading reported active. 

At Chicago brown quoted at 8%c; yel- 
low. 834@9c: B white, 9'44@9%c; A white, 
914129%4c: choice white, 10@10%%4c. 


WEEKLY REVIEW 
Packinghouse By-Products 


Chicago, January 28, 1926. 
Blood. 

This market was about steady at $4.25 
@4.50 per unit of ammonia, f.o.b. Middle 
West points. 

Unit ammonin. 


- $4.25@4.50 
4.00@ 4.15 


Digester Hog Tankage Materials. 


Offerings have been light and material 
is in good demand. 





Unit ammonia. 


Veter re 5@4.60 
ammonia 4.500 4.60 
| ee er 4.15@ 4.40 


Fertilizer Tankage Materials. 
; High grade 10 per cent ground material 
is quoted nominally $3.20@3.30 basis Chi- 
cago and south-western points, with some 
sales reported on this basis. 


Ground, 10 to 12% ammonia 
Uneround, 9 to 138% 
Unground, 6 to 8% 





Unit Ammonia 
High grade, ground, 10-12% ammonia. .$ 8.20@ 38.30 
lower grade, ground, 6-9% ammonia.... 3.00@ 3.15 
Medium to high grade, unground........ 2.75@ 3.2 
lower grade and renderers’, unground.. 2.60@ 2.75 
Rone Tankage, unground................ 3.25@ 3.50 
Hoof meal .... 3.25@ 3.35 
Grinding hoofs, pig toes, dry, per ton... 30.00@40.00 


Bone Meals. 





Demand remains rather quiet, with little 
change in the market. 








Per Ton. 
ee NN a 55 ss oo n.00 screen enes an $32.00@46.00 
PN REE acdc Wneeaee cave etsene 27.00@36.00 
II, III oo od: oacecn alee ones leinursiatoe'e 1.00@ 24.00 

Cracklings. 
There is a good demand for hard 


pressed and expeller beef and pork crack- 
lings, with prices ranging from $1.00@1.10 
per unit of protein basis Chicago and 
other middle-western points. 

Per Ton. 
.$65.00@85.00 
40.00@60.00 


Tork, nccording io grease and quality... 
Reef, according to grease and quality.... 


Bones, Horns and Hoofs. 


This market continues firm with a good 
demand. 


Per Ton. 
Horns, unassorted .......cccecececeees $50.00@175.00 
La. Meer TRETe ERC Eee Rea ee 35.00@ 37.00 
Hoofs, unassorted .....cccccccccccscecs 36.00@ 38.00 
Round shin bones, wnassorted.......... 45.00@ 47.50 
iat shin bones, unassorted...........+. 42.00@ 45.00 


Thigh, blade and buttock bones, unasst. 40.00@ 45.00 
(NOTE—Foregoing prices are for mixed carlonds 


of materials indicated above.) 


Glue and Gelatine Stocks. 


An excellent demand continues for jaws, 
skulls and knuckles, with offerings very 
light. Buyers offer $22.50 to 23.00 Chicago 
for sinews, pizzles and hide trimmings, 





with some sellers asking as high as 
$27.00. 

Per Ton. 
Kip and calf stock.......cccceesseseres .$24.00@32.00 
Rejected manufacturing bones. 42.00@438 
FEorn pathe ...cccccccccccecce 30.004 


32. 
Cattle jaws, skulls and knuckle . 34.00@35.00 
Junk bones . 28,00 29.00 
Sinews, pizzles and hide trimmings...... 21.00@23.00 


Animal Hair. 


A good demand continues for processed 
and field and coil dried winter and sum- 
mer hog hair. Offerings are scarce and 
trading is light. 


i a) Sern s rrr cr 3Y4@ 5 
ee. SAO reer ee oe 7 @ii 
arr errr ere Tete ee 9 @12 
Cattle switches (115 to 100), each.......-+ 38%@ 5 
Horse tails, each... 0. cc cee cere eee eee eeee 40 @45 
Ilorse mane hair, green, Ib....4....6--+5++ 13 @l4 
Unwashed dry horse mane hair, Ib........- 18 a9 
Tulled horse tail hair, Ib........ 0200s eee 42 @47 


Pig Skin Strips. 


This market shows a strong demand and 
prices are good. 
rime No. 1, 


tanner grade, per Ib...... ..64,€@ 8 


KMdible grades, unassorted ..............5-5-0 @ 5% 
~~ eo ---- 
EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Jan. 27, 1926—Several 
hundred tons of ground tankage were sold 
this week for prompt shipment at $4.25 
& 10c f.o.b. New York and the stocks 
unsold are rather limited. 

Ground dried blood is being held at 
$4.25 f.o.b. New York and South American 
ground blood is offered for February ship- 
ment at $3.95 cif. Atlantic ports. 

South American tankage is offered for 
February shipment at $4.00 & 10c cif. 
Atlantic ports with very little buying in- 
terests. The demand for nitrate of soda 


is only fair. 
eS 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H. C, Zaun.) 
New 


York, Jan. 27, 1926—Wholesale 
prices on green and S. P. meats: Pork 
loins, 28@29c; green hams, 8-10 lbs., 27c; 
10-12 Ibs., 26c; 12-14 Ibs., 25c; green pic- 
nics, 4-6 lbs., 17@17%c; 6-8 1 16@17c; 
green cl. bellies, 6-8 lbs., 27c; 8-10 lbs., 26c; 
10-12 lbs., 26c; 12-14 Ibs., 25c; S. P. bellies, 
6-8 Ibs., 20%4c; 8-10 Ibs., 21c; 10-12 Ibs., 
21c; 12-14 lbs., 20c; S. P. hams, 8-10 lbs., 
25c; 10-12 lIbs., 24@25c; 12-14 lIbs., 24c; 
18-20 lbs., 23@24c; dressed hogs, 2lc; city 
steam lard, 153¢c; compound, 13'%c. 


= 
EXPORTS OF MEATS AND FATS. 
Exports of meats and fats from the 


United States during 1925, with compari- 
sons, are reported as follows by the U. S. 
Department of Commerce: 
MONTH OF DECEMBER 
1925. 1924, 
Total meats and meat prod 
ee err rr eer 


Total animal oils and fats, 
Serer ee 


51,865,898 


49,448, 82' 


95,255,290 









Beef and veal, fresh, lbs.. 4,615 
Beef, pickled, ete., lbs..... 1,519,610 
Pork, freéeh, We.......ceee 5,311,447 
Wiltshire sides, Ibs....... 1,984,881 
Cumberland sides, Ibs..... 1,783,056 
Hams and shoulders, Ibs.. 19,826,706 
Bacon, ice acwcsiee 4s ease 16,404,637 





Pickled pork, Ibs.......... 
Ce Ce MR we nce causcace 
EMG, Ws 66-655 0. 5.0:0:0-0 
Neutral lard, Ibs... 


2,347,188 
8,141,649 
68,840,258 
1,828,890 


5,970,903 
76,803,077 
2,627,059 





Lard compounds, “animal 
a Sree re nave 1,705,028 472,742 
Margarine, animal fats, Ibs. 47,801 51,985 
Cottonseed oil, Ibs......... 9,157,806 9,471,998 

Lard compounds, vegetable 
TGR FO ees cc itaaiee e 801,033 496,175 
12 MO. ENDED DECEMBER 

1925. 1924, 

Total meats and meat prod 
ee Ae rr ere 611,630,030 803,391,258 

Total animal oils and fats, 
NG fe ke daahces «ss.» ee 1, 225,096,417 


Beef and veal, fresh, Ibs.. 


beef, pickled, ete., Ibs.... 
Pork, fresh, lbs. os 
Wiltshire sides, Ibs.. 
Cumberland sides, lbs we 
Hams and shoulders, Ibs... ° 
Bacon, Ibs.......-. ae re 
Pickled pork, lbs.. 

Olieo of], Wbe...... 

Lard, Ibs.... 





Neutral lard, Ibs... 
Lard compounds, 
fate, WS. ....cescccsens 
Margarine, animal fats, Ibs. 
Cottonseed oil, Ibs. a 
Lard compounds, vegetable 
THUS, WE s.vccdcesvcusene 






animal 
° 1,985 
774,302 


43,342,517 





6,988,528 


8.222, 506 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio. 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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COTTON OIL MILL YIELDS. 


(Special Report to the National Provisioner from the 
Fort Worth Laboratories.) 


Fort Worth, Tex., Jan. 15, 1926—The 
damp seed that were being crushed by 
the mills earlier in the season have been 
practically all worked up. The seed now 
being crushed are either very late seed 
or a mixture of the dry seed received at 
the beginning of the season and the late 
seed. 

This dry seed has resulted in materially 
reducing milling efficiency, as well as 
causing trouble in maintaining the protein 
standard of the cake. 

The full effect of the damp seed in the 
quality of oil has been felt in the South- 
west. We do not anticipate our monthly 
average report on oil will be much worse 
than it now is until at the final clean-up 
at the end of the season. 

SEED ANALYSIS. 
Yield 100 Lbs. 
—Waste— 
Lbs. cake 
8.37 P.C. 
Mois- Ammonia Gals. am- 
ture. in seed. P.C. oil. oil. monia. 
Av. all samples. 8.37 4.21 18.53 39.3 899 


Best sample av. 8.01 3.94 20.50 4.4 836 
Lowest sample 


Oiinsssasnex 9.22 4.23 16.38 33.9 904 
Avy. same mo. '25 8.17 4.01 17.41 36.5 852 


Annual ay. 1925. 7.90 4.16 17.83 37.5 888 


CRUDE OIL. 
Refining loss. Color red. Acid free. 
Avg. all samples.......10.6 7.6 2.4 











Best sample avg cose BS 4.6 1.3 
Lowest sample avg.....16.1 9.4 5.2 
Avg. same mo. re» | 5.7 1.3 
Annual avg. '25........ 7.9 5.8 1.7 


CAKE AND MEAL, 















Mois Am Stand 
ture. monia. Protein. Oil. ard. 
Avg. all mills.. 8.29 &.29 H 0.78 
Sest avg. result 9.47 8.51 43.73 g 0.61 
Worst avg. result 6.23 8.56 44.00 10.88 1.27 
Avg. this mo, 7.99 8.20 42.11 6.48 0.79 
Annual avg 7.54 8.21 42.21 6.46 0.78 
HULLS. 

Whole Sloss per T. 6 
seeds Oil seed in = 
and in Total exe. ~ 

meats hulls oil ofstand. % 

Avg. all mills.......0.09 0.84 0.94 0.18 2.50 

Best avg. result...... 0.00 0.36 0.41 0.00 1.07 

Worst avg. result....0.00 1.47 155 0.42 4.30 

Avg. this mo., °25....0.08 0.91 0.92 0.16 

Annual avg., °25 ....0.92 0.79 O.s4 0.14 
on 


COTTONSEED OIL EXPORTS. 

Exports of cottonseed oil from New 
York January 1 to January 26, 114,000 
bbls 





Modern Facilities for 
Cottonseed Oil Trading 


Having established, at the earnest request of 
leading cottonseed oil interests, contract 
trading in refined cottonseed oil in bulk, the 
New Orleans Cotton Exchange has gone a 
step farther by establishing a new class in 
its membership termed “Associates,’’ to en- 
able those concerned in the industry to avail 
to the full of the facilities provided. 


Associates are not required to be sharehold- 
ers, nor to pay an initiation fee, but only to 
pay dues at the rate of $200 per annum. If 
they join after March they pay at the rate 
of $20 per month to the end of the fiscal 
year, Oct. 31. 


Brokerage commissions are fixed under the 
rules at $20 per round contract for non- 
members: $12 per round contract for asso- 
ciates; $10 per round contract for full mem- 
bers. Associates therefore net $8 per contract 
in handling transactions for non-members. 


The contract, which is for 30,000 pounds of 
bleachable P.S. Y. cottonseed oil, is safe- 
guarded in every possible way, even to the 
extent of an indemnity bond behind the 
storage yards. 





New 
Orleans 
Cotton 
Exchange 


Write Trade Extension 
Committee for Rules 
and Information. 
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SOUTHERN MARKETS. Dallas. 
(Special Wire to The National Provisioner.) 

New Orleans. Dallas, Tex., Jan. 28, 1926—Prime cot- 

(Special Wire to The National Provisioner.) ton seed delivered Dallas, nominal; snaps 

New Orleans, La., Jan. 28, 1926. and bollies, on quality, nominal; prime 

There was buying of cottonseed oil Crude cottonseed oil, 9¥%2c; 43 per cent 

futures this week at New Orleans by re- are sae A Sees Mie, Was Raters, 
finers and compound manufacturers ~ a 

anxious to be assured of _ bleachable 

grades, as the predictions made in Novem- 

ber that good grades would be scarce 


were realized more quickly than expected. hom % , 
The contract is considered by the trade oth buyers and sellers to do no trading, 
ae a ae ‘ llers and as a result trading is at a minimum. 
tere as idea ior uyers BED SOMES, “aK Only a few tanks have changed hands 
it is believed that in time it will develop during the last few days. Buyers are 
into an important market. Members of caer f today 9%c Valley, and 95¢c 
the cottonseed oil industry are being Memphis, with practically nothing  sell- 
ei RE RIO ad k ing. Meal is in better demand at $3.10 
Ste ey NN rleans tra sasaed to take per unit f.o.b. Memphis for fertilizer, while 
advantage of the recently-established as- better grades are moving on sample 
sociate memberships. Loose hulls trading at $4.25. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Jan. 28, 1926.—There 
is a noticeable disposition on the part of 


All indications point to the planting of 
an increased acreage of cotton, resulting 
in a heavy consumption of compound by 


the south for many months. Crude in- margarine for December, 1925. with com- 
. ° S¢ ’ oo 
active at 9'%4c, with sellers comfortably ‘ 


arisons, as indicate , sales evenue 
sold -up and buyers too busy with old con-  P@T!SOMS, as indicated by sales of niaeiagon 
tracts to be active for the present. This Stamps, is reported as follows by the U. S. 
may bring about 4@"c further declines, lreasury Department: 


2 fe 
DEC. MARGARINE STATISTICS. 


Manufacture of colored and uncolored 





; ‘pias , Dec., 1925. rec,, 1924. 
but at the 9c level for crude it is believed sd : ieee 00s, 2008 

ds Margarine, uncolored, Ibs... .23.489,800 19,104,380 
many buyers will take hold. Margarine, colored, Ibs...... 1,112,922 892,700 








Statistics of Cottonseed and Products 


Cottonseed received, crushed and on hand, and cottonseed products manufactured, 
shipped out, on hand and exported for the five-month period ending December 31, 
1925, and December 31, 1924, are reported by the U. S. Bureau of the Census as follows: 




















Received at mills* Crushed On hand at mills 
Aug. 1 to Dec. 31 ec. 31. 
: 192 1925. 1924. 
United States 3,761, 29 8 1,231,008 
Alabama weee 275,38 194, 286 48,996 
BREMOMR ccccccsseccs +1, 34. 005 ) 7 
AREBRORB oc ccccccccccens eat 358,922 270,966 
DEEL | 56 ene u hea e-th 4 oo Keis sae eso 51,99: 
CROUEEEE on nndiedecndeevesececse iakneone 
ES a oe eee 2 36,231 
OS eer 5H, 371,949 
North Carolina ..... EPS Orr 204,638 
| ES errr ere i 454,062 381,987 
OI CORROUEMR 2c cccsarccvccrercvess . 200,473 168,702 
DD a4u64s0secnst.00 Bey PP ea 284,704 209,480 
DE i scaban wi scons Aueee ee senaxee 1,186,842 1,340,975 
Ne er ry reer 113,478 85,683 





*Includes seed destroyed at mills but not 32,276 tons and 21,711 tons on hand August 1, nor 83,719 tons 
and 63,029 tons reshipped for 1925 and 1924, respectively: 
COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 
On hand Te Aug. Shipped out Aug. On one 
® to Dec : 1 to Dee. 31. 
805,180,514 3 
695,713,088 105,991, 799 
eccrencece 2167,028,174 
cme hewieews 232,390,155 


Item. Season. 

ct Reever. 
(pounds) ....... 

a. ae ee 
(pounds) 








4 
* 654, 970,485 


7 9,3 
106,799,632 590,573, 708 





Cake and meal 18,976 1,160,060 259,188 
RR 41,620 1,088,171 166,986 
NEE Bureau se dessa : H i 201,506 
| ee 214,681 
REE. Gcunn ose pnes 594, 40 5 
(500-lb. bales) 482,167 
(Running bales) 564,156 
SPs rrr $3,495 
(500-lb. bales) 27,882 27,178 
Grabbots, motes, etc. 18,718 11,850 8,646 
(500-lb. bales) 14,692 11,356 7,980 





*Includes 635,825 and 13,777,968 pounds held by refining and manufacturing establishments and 1,550,690 
and 40,646.931 pounds in transit to refiners and consumers August 1, 1925 and December 31, 1925 respectively. 
fIncindes 12.798.458 and 3.057.784 pounds held by refiners, brokers, agents. and warehousemen at 
places other than refineries and manufacturing establishments and 6,989,033 and 10,010.849 pounds in transit 
to mannfacturers of lard substitute. oleomargarine, soap. ete... August 1, 1925 and December 31, 1925 re- 
spectively. 
**Produced from 719,517,083 pounds crude oil. 





4 


Exports of cottonseed products for five months ending December 31: Crude oil, 
1925, 17,667,152 lbs.: 1924, 7,396,332 lbs.: refined oil, 1925, 14,688,389 Ibs.; 1924, 15,845,425 
Ibs.; Cake and meal, 1925, 197,694 tons; 1924, 255,486 tons; linters, 1925, 33,342 running 
bales; 1924, 53,728 running bales. 
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VEGETABLE OILS 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ 


Crushers’ 


WEEKLY REVIEW 


Association, the Texas Cottonseed 


Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 


Association and the Mississippi Cottonseed Crushers’ Association. 


Trade Quiet — Market Easier — Demand 
Less Aggressive—Scattered Liquidation 
—Crude Easier—Cash Trade Fair—Agi- 
tation for Contract Change. 

and a weaker 

market featured trading in cottonseed oil 
futures on the New York Produce Ex- 
change the past week. Outside demand 
appeared to dried up, and under 
scattered liquidation and_ professional 
pressure prices sold off 30 to 50 points 
from the season's highs 
with the nearbys leading. 
In fact, the January delivery sold on the 
curb after trading in the spot month had 
finished at a price almost a cent a pound 
under the high point of the month. 


A more moderate trade 


have 


recently made, 


Commission House Support Limited. 

A change in sentiment developed with 
an easier trend in crude. The local ele- 
ment rather pressed the decline, being en- 
couraged by a slow cash demand on the 
whole, and an irregular trend in other 
commodities. Commission house support 
was limited on the breaks and the bulk of 
the support appeared to come from shorts. 

Deliveries of 400 bbls. of January oil on 
contract last tender day satisfied what 
consuming interest there was in the spot 
month and resulted in a condition where 
a speculative long with 100 bbls. was un- 
able to get out without 


forcing a very 

sharp decline. 
On the break sentiment was more 
mixed. But the majority were inclined to 


look for an irregular market with a lower 
trend for the immediate future, 


until the 


or at least 


time when the consuming de- 


mand again develops in an important way. 


Believe Consumer Well Supplied. 

It is the general belief of the trade that 
the consumer is well supplied for the next 
noticeable that the 
cash demand made for a disposi- 
among 


few weeks. It was 


limited 


tion crude buyers to back away, 


although crude offerings were not heavy. 


They were, however, sufficient to bring 


about a break in crude of about Mec a 


pound from the season's high point with 


the southeast and valley quoted around 
9c. 
The crude situation is being watched 


very closely, as well as the consuming de- 
mand, as it is still felt that the future mar- 
ket is still in a position to withstand any 
material pressure of crude or in the way 
of hedges. 

At the same time the technical position 
has been strengthened somewhat by the 
decline, and a broadening in cash demand 
would undoubtedly bring about renewed 
buying in crude, and have a strengthen- 
ing effect in futures. The open interest in 
the market is not very large, and while 
some of the locals are radically bearish, 





TO TRAIN COTTONOIL MEN. 

The Asso- 
ciation is preparing to install the first unit 
of a cottonseed crushing and refining mill 
at the \.& M. College. This will be 
used in connection with college work, and 
it is planned to establish a course of 
training that will prepare young men to 
take charge of cottonseed oil mills upon 
graduation, 

“The the 
have decided that this line has been neg- 
lected long enough,” said H. E. Wilson, 
of Wharton, chairman of the com- 
mittee appointed by the association to co- 
operate with the college in this matter. 

“We are, planning a labora- 
tory for crushing seed and refining the 
oil and making cooking fats at the A. & 
M. college. 

“The the chemical en- 
gineering department. The entire college, 
from the president down, is 
project. 


Texas Cottonseed Crushers 


Texas ¢ 


heads of industry in Texas 


Tex. 


therefore, 


work will be 


enthusiastic 
over the The chain has 
been established.” 

Other 
addition to 


Wilbor, of 


San Marcos, 


already 


members of the committee, in 
Wilson, are S. W. 
and DD: CG 


Chairman 


Paris; ‘1 -ex., John- 


Tex. 


son, of 


there are those among the commission 


houses who are friendly to the distant 
months on the decline, feeling that the 


monthly consumption will continue to run 
well ahead of last year, and will continue 
to point to the limited stocks of refined oil 
at the present time. 

Predict Smaller Monthly Distribution. 

A leading local expressed the belief that 
cottonoil is now back on an edible basis, 
based on the fact that a short while ago 
crude cotton oil was 8c when tallow was 
around 10c, whereas crude cottonoil and 
tallow at the present time are selling at 
about the same level. This, he believes, 
forecasts an important reduction in 
monthly distribution of cottonoil and 
places cottonoil on a domestic edible basis, 
as little or no export interest, other than 
that with Canada, is in evidence. 

Che lard market has been backing and 
filling this week and on the whole display- 
ing an easier trend. The outward move- 
ment of lard continues quite good, every- 
thing considered, but this, it is argued, 
represents packers’ consignments. 

However, the lard stocks are moderate, 
but the tendency among many in the pro- 
vision trade appears to be to discount 
larger hog receipts and heavier hogs for 
the future. While lard sentiment is bull- 
ish in the West, it leans rather to the bear 
side for the future in the East. 

To Consider Change in Future Contract. 

A rather important development in the 
cottonoil market was a notice that a meet- 
ing of the Cottonseed Products Trade of 
the New York Produce Exchange was to 
be held on Friday, January 29, to consider 
a letter received from U. S. Senator Earl 

Mayfield, regarding the cottonseed oil 
contract. While no publicity was given 
the letter, it is understood that the Sen- 
ator, under pressure from southern mill 
interests, was inquiring about the possi- 
bilities of changing the New York future 
market contract, with some intimations 
that legislation might be sought at Wash- 
ington to bring about such a change. 

The talk had it that the letter inquired 
as to the possibility of changing from a 
barrel contract to a loose contract, and 
there was every indication that the letter 
was to receive the utmost consideration of 
the trade in general. 
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COTTONSEED OIL.—Market trans- 
actions: 
Friday, age i 22, 1926. 


ange— —Closing— 
Sales. Hink Low. Bid. Asked. 


ee 1175 a 

De occas a am 2800 1200 1175 iO ee 
Feb. to 1125 a 1150 
Mar. ......... 1700 1128 1117 1120 a 1125 
SS ee a 100 1120 1120 1120 a 1125 
| eee 7000 1132 1119 1125 a 1126 
BOE. cies sass (ks bse ee Baus” Lee SneS 
BUY occccsvcs, Coe Viov LISD 6 a 1140 
RE. oscsss5.s: BO 0 a 1148 


Total sales, including switches, 14,100 
bbls. P. Crude S. E. 10 asked. 
Saturday, January 23, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
LS Serene Neto ne ey |: | or eae 
Se See nas ieeen EEee Se TEOD 
OT SES ee [abe>-aSe0 waste SEED @ aaeS 
peer. ....+.... S200 4124 2122 1122 a .. 
A Ba eer 1120 a 1125 
1 ES 1800 1128 1125 1127 a .... 
SN css oes 1129 a 1136 
ee 2800 1139 1135 1137 a 1138 
eS shoo ss . 1141 a 1148 


Total sales, tnsiedion sutiches, 5,800 
bbls. P. Crude S. E. 9% 10 asked. 


Monday, January 25, 1926. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
Ris 64 02a sie soso. snes) RENN SOI 
SOR, sskn> cs BO BETS ENG @ DIS & cas. 
Se 1125 a 1175 
OS DE eee 1300 1118 1110 Liles 
|S 1118 a 1122 
1S Ree 2800 1123 1115 1120 a — 
DU Seto 45> ew Ser re, | ee ts 
I cars rs 1800 1133 1127 1131 a 1135 
Oo ee Kies: sce weye. Cer 2 1S 


Total sales, including switches, 6,400 
bbls. P. Crude S. E. 95%. 


Tuesday, January 26, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 

SUL. cubs sche see back Cuan eee 
| ee 600 1175 1170 1170 a .... 
Sree 1125 a 1160 
ES ee 3100 1118 1100 1100 Rrcres 
SS rn ... 1100 a 1107 
Oe 4500 1121 1107 1108 a 1109 
June ......... 100 1120 1120 1110 a 1119 
ee 2800 1129 1122 1122 a.... 
Pb xecine os errr | ee 


Total sales, inabadion switches, 11,700 
bbls. P. Crude S. E. 9% bid. 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLES OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 


COTTON OIL FUTURES 


On the New York Produce Exchange 
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Wednesday, January 27, 1926. 


—Range— —Closing— 
Sales. High. oe. Bid. Asked. 


RES os xiks S500 : 56> (o-ei9e AO Ane 
BOR 6 os ane ws 200 1150 1150 1100 a 1175 
Ls See 100 1125 1125 1100 a 1110 
Mar. ........ 2000 1100 1098 or a 1103 
2 ee ~- 1102-a 1112 
DAY) o5.5 3S sae 2600 1112 1105 1112 a .... 
ENR os octane dile cos Madd wo 1922 
Te 2200 1126 1120 1126 a 1127 
eee -e> 1133 a 1138 


Total sales, ‘acide pene ay 7,700 
bbls. P. Crude S. E. 91% bid. 


Thursday, January 28, 1926. 


—Range— —Closing— 

High. Low. Bid. Asked. 
NE ol cadiga ts hate iewiee te 1090 a 
rere & ew. setae ee ee 
RRS ens ae rae .. 1100 1095 1090 a .... 
__ | VR Seen iets eeeer = 1099 1095. 1095 a 1098 
AD eee ee Sen p. Sooe) AO a a205 
RED viick ctekasisan ns 1110 1107 1109 a .... 
BUDO .ocwccceneccs REO ORE 1022 a 149 
GUNG oc ccacssacees« SAGO 2NeS Liz a 1130 
DOME Misch Sos coessan cas eae) AED Rae 
DDE cocne bist asuesS 0250 5000 SO GARD 








SEE PAGE 35 FOR LATER MARKETS. 








COCOANUT OIL—An easier tone was 
again in evidence, apparently influenced by 
a lower trend in tallow, cottonoil, and 
other competing commodities. But it was 
said that re-sale offerings and a slow d«¢ 
mand for cocoanut oil had considerabl 
influence. 

At New York Ceylon and Cochin bar 
rels were nominal; edible barrels quoted 
1344@13'%4c; crude tanks New York, 10% 
(@103%4c; crude tanks Pacific coast, 10%c, 
with March forward quoted at 10c 

SOYA BEAN OIL.—While demand 
was limited, offerings were moderate and 
firmly held, giving the market a rather 
steady undertone. Quite a little consum- 
ing inquiry was reported in evidence. 

At New York the market was nominal, 
but Pacific coast crude tanks were quoted 
at 105%@10%c. 

CORN OIL.—A limited trade was re- 
ported this week, but the market was 
about steady, although showing an easier 
undertone with the trend in cottonoil. 

At New York refined barrels quoted 
13%@13%c; cases, 13.88; crude buyers 
rat lng f.o.b. mills, 10c. 

PALM OIL.—A barely steady market 
was the feature in this quarter, with con- 
sumers showing little or no interest, but 
offerings were not pressed for sale. How- 
ever, the easier trend in oils and compet- 
ing greases made for a more mixed senti- 
ment. 

At New York Lagos spot quoted 9%@ 
4c; shipment, 85¢c; Nigre spot, 834c; 
shipment, 8c. 

PALM KERNEL OIL.—This market 
was barely steady with a limited demand 
for spot or shipment oil, although rumors 
were current of heavy sales of bulk oil for 
future delivery at private terms. 

At New York spot barrels were quoted 
at 10'44@10%c; shipment nominally, 10c 
in casks, c.i.f. New York. 

PEANUT OIL.—Market nominal. 

SESAME OIL.—Market nominal. 
















Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 
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COTTONSEED OIL—Demand _lim- 
ited, undertone easier, refined barrels New 
York quoted 12c; southeast and valley 
crude about 9%c. 

= 

CURRENT LARD STATISTICS. 

Lard produced, consumed and stocks on 
hand, including both domestic consump- 
tion and export for 1925, with compari- 
sons, are reported as follows: 

LARD PRODUCED, CONSUMED AND STOCKS 


(A) (1) PRODUCED. 


1925. 1924. 

Pounds. Pounds. 
OE Oe 194,189,000 227,689,000 
eee 161,697,000 188, 348,000 


DE Siintebsh su cause i , —) 600 
i 113, 


177,602,000 

170,096,000 

167,289, 000 
51 








84, 
103, 645,000 
106,781,000 


September 
SE | 3:450.6% pass sans 


November 106.2 130,184,000 
December 1............ 47, '307,000 192/596,000 
Total ioe eunine Glace -1,470,032,000 1,930, 230,000 


CONSUMED. 
(B) (2) Exports. 


January 
February 




















March 
April ; ‘ coaen 
DE ada tac e ks oad-aaeueee 
ae -+++- 61,191,608 
July . ; ovis Mae O44, 747 
August ater 32 
September 
October 
November : 
ember Ne rt available 
Potal Not available 
(C) Domestic 
January 61,988,225 
February 60,998, 276 
March 2 
April 
May 
June 
July 
August 
September .. t 83 
I os ce id a an ine Oe O88, B07 97, 160. 587 
SPS 68,833,550 74,616, 771 
DOCOMIDER . occ ccs ce eNO available 87,829, 
PE, awavecnesesac Not available 947,061,012 
TOTAL 
January . 142,584,000 222,899,000 
February 122,474,000 
March .. 116,761,000 
BO ccves . .111,960,000 
May 06.8000 v'e'6's see 
ED iscsi cob eseebe coe 116,883,000 
DEP be keh aaas Sawawassee 118, ay 000 
EE cating ahs dues ee 121, 
teh eppenn, MCLE 12 
eae 138, 
INE .ccceneees ane 109,72 126,1 
NE os sag xe aias ee 138,062, 000 167. 260, 000 
BL cae ceenedensess 1,488,126,000 1,918,521,000 


(D) STOCKS HELD END OF MONTH 
On hand beginning year. 61,049,000 49,340,000 










January 112,704,000 54,130,000 
February 151,927,000 68, 610,000 
March .... 150,182,000 85,722,000 
Pp GPA 151,499,000 102, 317,000 
SR 138,295,000 27 949, 000 
Dl auesneauessanwe ake 145,919,000 20, 
DENY davinnssoencensnee 145,924 4 

BENE 3 .Gcuweneseute 12 04" 676,000 
September 84,198,000 
COCTODER 2c cccccccscccee & 37.3 31,706,000 


35,713,000 
61,049,000 


November 
December 

(A) Includes entire Piha storie both neutral and 
other edible by federal inspected plants and also 
production, both neutral and other edible, by plants 
not federally inspected, except a few small ones, but 
does not include production on farms. 

(B) Includes both neutral and other edible lard. 

(C) Apparent consumption. 

(D) Includes stock held in cold storage plants and 
packing house plants only. 

(1) Source:— Bureau of Agricultural Economics, 
Dept. of Agriculture. 

(2) Source:—Bureau of Foreign and Domestic Com- 
merce, Dept. of Commerce, 


ao — 

COTTONSEED OIL EXPORTS. 

Exports of cottonseed cake from the 
United States for 1925 amounted to 280,- 
723 tons, compared to 205,495 tons in 
1924. Cottonseed cake meal exports for 
1925 amounted to 118,762 tons, compared 
to 105,386 tons in 1924. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products irregular with a mixed 
trade and irregular hog movement. But 
the undertone is steady, partly due to a 
better tone in grains. Hog receipts com- 
paratively moderate; cash demand, on the 
whole, is fair. 

Cottonseed Oil. 

Cottonseed oil dull and steadier the lat- 
ter part of the week, giving a sold-out 
appearance. Selling checked stronger 
tone in Western commodities; scattered 
buying credited West and South. Crude 
markets steady but cash oil trade quiet. 
Southeast and Valley crude, 9%c; Texas 
sold 9.25@9.30c. It is rumored that pack- 
ers are bidding 10c for Texas bleachable. 

Quotations on cottonseed oil at Friday 
noon were: February, $10.90@11,25; 
March, $11.04@11.07; April, $11.05@11.06: 
May, $11.20; June, $11.25@11.35; July, 
$11.27; August, $11.40@11.50; September, 
$11.47@11.50. 

Tallow. 
Tallow, extra, 954c; outside sold 9%c. 
Oleo Oil and Stearine. 
Stearine, oleo, 12%c 
Saas 
FRIDAY’S GENERAL MARKETS. 


New York, Jan. 29, 1926.—Spot lard at 
New York prime western, $15.85@15.95; 
middle western, $15.70@15.80; city, $15.37; 
refined continent, $16.00; South American, 
$17.25; Brazil kegs, $18.25; compound, 
$13.25@13.50. 

Hull Oil Market. 

Hull, England, Jan. 29, 1926.—(By 
Cable.)—Refined cottonseed oil, 37s 6d; 
crude cottonseed oil, 34s 3d. 


Soa 
1925 COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from the 
United States in 1925 amounted to 62,415,- 
472 lbs., compared with 43,342,517 Ibs. in 
1924, according to the U. S. Department 
of Commerce. The value of the 1925 ex- 
ports was $6,516,900, against $4,586,435 in 
1924. 

Cottonseed oil exports in December, 
1925, were 9,157,896 lbs., compared with 
9,471,998 Ibs. the same month a year ago. 

eo 

LARD AND GREASE EXPORTS. 

Exports of lard from New York January 
1 to January 26, were 64,315,429 lIbs.; tal- 
low, none; greases, 4,170,800 Ibs.; stearine, 
49,200 Ibs. 

ae eee 
CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner. ) 

New York, Jan. 26, 1926.—Latest quo- 
tations on chemicals and soapmakers’ sup- 
plies: 

76 per cent caustic soda, $3.76@3.91 per 
cwt.; 98 per cent powdered caustic soda, 
$4.16@4.56 per cwt.; 58 per cent carbonate 
of soda, $2.04@2.44 per cwt. 

Lagos palm oil in casks of 1600 Ibs., 
93¢c Ib.; olive oil foots, 91444@93Kce lb.: East 
India cochin cocoanut oil, 16%c_ Ib.; 
Cochin grade cocoanut oil, domestic, 13% 
@13Y%c |lb.; Ceylon grade cocoanut oil, 
1234(@13c Ib. 

Prime summer yellow cottonseed oil, 
1234c Ib.; prime winter salad oil, 131%4@ 
13%c lb.; raw linseed oil, 90c gal.; red a 
1l(@11%4c Ib. 

Extra tallow, f.o.b. seller’s plant, 95<c 
lb.; dynamite glycerine, nom. 23@23'%c 
lb.; chemically pure glycerine, nom. 25c 
lb.;. saponified glycerine, nom. 17@17%c 
lb.; crude soap glycerine, nom. 15%c Ib.; 
prime packers grease, nom. 9@9%c Ib. 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
January 23, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Jan, 23. week. 1925. 
Steers, carcasses ........ 2,522 2,74: 
Cows, Carcasses ......... 2,063 
Bulls, carcasses .......... 121 
Veals, CATCASEGS .......+.5. 1,390 
Lambs, carcasses ........ 14,324 
Mutton. carcasses ....... S45 
RS PS er plcuacim tices cclere 696,934 


Local slaughters: 


RED Fe caancanseceesits 2,128 1,879 

SIL ow odin seigs mattresses 1,687 1,501 

ET docs haw<or Coes teeieees 18,525 23,891 

Re ree 4,486 5,841 
~ fe 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
January 23, 1926, with comparisons for 
last week and last year: 


Week Cor. 
ending Prey. week, 
Western dressed meats: Jan. 23. week. 1925. 
Steers, carcasses ......... 2,765 38,101 2,824 
OWS, CRPORMNCE 60k ce cvees 1,152 1,216 1,130 
OUTS, COFCROBES .2ccccecss 13 170 116 
Veals, CAFCAEBES 2... 225505 1,932 1,995 1,923 
Lambs, carcasses ........ 8,365 9,120 9,237 
Mutton, careasses ........ 1,400 1,248 1,953 
We PES Lasecs sa cecuevecl 541,565 499,071 482,344 
Local slaughters: 
RIO release siecle. haere sine 6:9 : 2,401 1,951 
ee ROPE er ee ie € 2,618 2,318 
oo RSE ARE RAS a Se se 21,550 23,167 
TEED Bodie tases waels eccexe's 5,873 5,802 4,880 





NEW YORK LIVESTOCK. 


Receipts of livestock at New York for 
week ending Jan. 23, 1926, are reported 
officially as follows: 

Cattle, Calves. Hogs. Shee P. 
: 9,808 11,23: 
L868 18,4 
3,000 1,743 idl 





Jersey City 
New York 
Central Union 











(oe era ee 8,648 1: 414 29,¢ 661 34, 404 
Previous week ...... 9.320 14,109 36,289 Al 452z 
Two weeks ago..... 8,770 14.912 31,085 55,518 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me .... copies of the 
= Form Hog Test for daily figur- 
ng. 


NQ@MGE. . ccccccccccccccccccccccccceces 
ere rrr rere rrr re rere te 


Single copies, 2c; 25 or more, 1c each; 
quantities, at cost. 
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TRADE GLEANINGS. 


Plainview Cotton Oil Company, Plain- 
view, Tex,, has increased its capital from 
$125,000 to $150,000. 

It is said the Bowker Chemical Com- 
pany, 40 West street, New York City, will 
erect a $100,000 fertilizer plant in Balti- 
more, Md. 

It is reported that the Victor Chemical 
Company plans to rebuild its fertilizer 
plant in Nashville, Tenn., which was re- 
cently destroyed by fire. 

Lexington Oil Mill Company plans to 
rebuild that portion of its mill in Lexing- 
ton, Miss., which was recently burned. 
The new parts of the mill will be of fire- 
proof construction. 

\merican Meat Company has been in- 
corporated at Exchange & Packers 
avenues, Chicago, with a capital stock of 
$25,000, by Robert E. Fisher, Albert L. 
Letterman and Maurice Veeder. The com- 
pany will manufacture and deal in meats 
and meat products. 

Vincent & Co., well-known packing- 
house products brokers of Jacksonville, 
Fla., have changed the title of the firm to 
Vincent & Surrency, Inc. There is no 
change whatever in the ownership of the 
concern, Messrs. Vincent and Surrency 
being equally interested in the firm. 

O. F. Saindon was elected president of 
the Northwest Products Corporation at 
its annual meeting at Chehalis, Wash., re- 
cently. Other officers are H. R. Martin, 
vice-president and manager; Lester 
Temple, secretary; H. R. Brown, treas- 
urer. These officers and C. E. Sonne- 
mann, James McCallahan and J. C. 
Nieuwenhays constitute the board of 
directors. 


ey nee 
LIVESTOCK AT SIOUX CITY. 


The Sioux City Stock Yards Company 
reports a record run of cattle and, with 
one exception, of hogs for the year 1925, 
in its thirty-ninth annual report of re- 
ceipts and shipments of live stock. 

During the year 844,797 cattle were re- 
ceived, exceeding 1924, the next highest 
year, by nearly 50,000 head. Calves’ at 
51,964 were the highest since 1922, and 
sheep at 359,830 were the largest since 
1919. 

Hogs at 3,395,934 were about 335,000 
less than in 1924, the record year, but ex- 
ceeded the 1923 runs by nearly 400,000 
head. The average weight of hogs at 
236 lbs. was the sixth lightest in 19 years, 
and the lightest in 8 years. 

Summaries of receipts and shipments 
by months and years for each railroad en- 
tering the yards are included. 

~f—_——- 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to January 29, 1926, 
show exports from that country were as 
follows: To England, 76,880 quarters; 
to continent, 134,295 quarters; others, 
none. 

Exports for the previous week were: 
To England, 98,445 quarters; to the con- 
tinent, 57,919 quarters; other ports, none. 

— 
1925 MARGARINE EXPORTS. 

Exports of margarine from the United 
States for 1925 amounted to 774,489 Ibs., 
compared with 901,435 Ibs. in 1924, according 
to the U. S. Bureau of Agricultural Eco- 
nomics. Exports for December, 1925, were 
52,966 Ibs., against 60,802 Ibs. the same month 
last year. 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Chicago, Jan. 28, 1926. 

CATTLE—Loadings were curtailed fol- 
lowing last week’s sharp decline, shipping 
demand broadened and good to choice fat 
steers of all weights became active. 

While shipper demand was broadest for 
heavies scaling 1,375 lbs. upward, there 
was a stable outlet for qualified bullocks 
of all weights. Heavy steers today sold 
upward to $11.60, these scaling 1,411 Ibs. 
Others averaging 1,523 Ibs. mi ade $11.50 
and a part load realized $11.75. 

Heavy bullocks at $10.50@10.75 were 
similar to $9.75@9.85 kinds at the low 
time a week earlier. Finished yearlings, 
choice but not prime, sold upward to 
$12.00 on shipper account but few 
youngsters were eligible to exceed $11.00, 
a spread of $8.75@10.50 taking the bulk. 
Plainer kinds, especially low qualitied 
short feds of value to sell at $9.25 down- 
ward, did not get dependable action and 
showed little price change. 

The upturn in the rank and file of fat 
steers stimulated heavy cows and heifers 
which were pounded a week earlier, 50c 
upturns being apparent on cows of value 
to sell at $6.25 upward. Light heifers also 
showed improvement, some on the baby 
beef order selling upward to $10.50 with a 
spread of $7.25@8.75 taking the bulk. 
Plainer and usually heavy heifers went 
into killing channels at $6.75 to 7.25 
mostly. 

Bulls fluctuated but closed about steady, 
most bolognas late making $5.35@5.75, 





Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 








J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 








Exclusive Order Buyers 
of 
just what you want 
in 


Cattle or Hogs 


Utility Cypher 


Schwartz- 


Feaman-Nolan Co. 


ansas Cw Stock Yards 
ansas ity Missouri 











beef bulls $5.75@6.40. Vealers worked 
lower, especially medium light kinds, 
packers operating at $11.50@ 12.50 at the 
close, a few making $13.00 ‘and outsiders 
buying upward to $14.00 and better. 

HOGS—Values worked to sharply 
higher levels. The latest upturns carried 
the average cost of droves here up to the 
$12.50 line, the highest that has prevailed 
for many weeks. 

The rank and file of offerings indicated 
45@65c upturns since last Thursday. The 
exceptionally broad outlet for lighter- 
weights and the comparative shortage of 
these kinds forced buyers into the light 
weight class and those scaling around 
200 Ibs. and slightly more registered 60@ 
85c gains. 

SHE EP—Fat lamb values again moved 
lower, supplies being somewhat increased 
both locally and around the market circle 
However, the breaks were only moderate, 
and at the close net losses were around 
25 cents. 

Fat sheep were scarce and closed strong. 
Best fat lambs at the close’ brought 
$15.00 on shipping account, bulk to pack- 
ers going at $14.25@14.75, these interests 
paying $14.85 for a few choice loads. Good 
to choice handyweight yearling wethers 
made $13.25, with aged weathers at $11.00. 
During the week choice h andyweight fat 
ewes sold upward to $9.50, bulk 
at $8.00 to $9.00. 


——¢——_- 


KANSAS CITY. 
(Reported by U. 8S. Bureau of Agricultural Economics. 
Kansas City., Mo., Jan. 28, 1926. 
CATTLE—Demand for fed steers and 
yearlings was somewhat improved over 
last week and prices as a rule worked 
25@35c higher. Good to choice grades 
of both yearlings and beef steers scaling 
above 1,300 Ibs. had the preference and 


mov ing 


January 30, 1926. 


took the full strength of the advance. 
Quality was slightly inferior to that of the 
previous week 

Matured steers averaging around 1,350 
Ibs. sold at $10.25 im load lots and a short 
load of the same weights made $10.50. 
Best yearlings stopped at $10.10, while the 
bulk of the fed offerings were eligible to 
sell from $8.25@9.50. 

Fat she stock sold at steady to strong 
prices and canners and cutters closed at 
strong to 15c higher rates. Butcher cows 
cleared at $4.75@6.00, with heifers at 
$6.50@8.50. 

Bull prices are steady to 15c lower. 
Vealers closed 50c@$1.00 higher, with tops 
at $12.50, while most medium and 
calves are 25@50c higher. 

HOGS—Some uneveness featured the 
hog market for the week, but the general 
trend of prices was toward higher levels. 
All classes were unevenly higher at the 
opening but on later days heavy offerings 
lost some of the early advance. Closing 
prices on 225 lb. and down kind are from 
50@70c higher, while the heavier types are 
35(450c over a week ago. 

At ~ close selected underweight sold 
at $13.25; best lights at $13.00, while choice 
300 Ib. hetihons sold from $12.25@12.35. 
Packing sows are 50@60c higher, with 
$11.00@11.75 taking the bulk. 

SHEEP—Most of the week’s supply of 
lambs were handicapped by their weight, 
and prices were reduced materially. The 
few light and handyweight lambs that 
were offered sold at steady to weak prices 
but the weightier kinds show declines of 
50@75c in most cases. 

oe weeks’ top reached $14.65, but at 
the close desirable li ight lambs had to sell 
at $14.35. On today’s session choice ex- 
treme heavy lambs sold down to $13.20. 
Bulk of the week’s supply sold from $13.75 
(014.50. 

Aged stock was relatively scarce and 
closing levels are strong to 15c higher. 
Best fat ewes sold at $8.75 with the bulk 
going at $8.25@8.65. 


heavy 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five 


leading Western markets on Thursday, 


January 28, 1926, as reported to THE NATIONAL ProvisIONER by leased wire of the Bureau 


of Agricultural Economics, U, 


Hogs (Soft or oily hogs and roasting 
pigs excluded) 


TOP 


















er Coe reccccccescccccccscccces Hlauad® 
MES. OW MARIO. o <scecawencs se 12.00@ 12.80 
Hvy. wt. (25 350 Ibs.), med-ch. aE 2.50 
Med wt. (200-250 lbs.), med-ch. os 12. 
Lt. wt. (160-200 Ibs.), com-ch... cee ae : 
Lt. It. (130-160 Ibs.), com-ch......... 12.85@ 15 
Packing sows, smooth and rough...... 10. 11.35 
Sightr. pigs (130 lbs. down), med-ch.. 13.00@ 13.50 
Av. cost and wt., Wed. (pigs excluded) 12.49-234 Ib. 
Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 
MRS SRS baGshsnkdka sds ops eecen ds 10.25 12.00 
STEERS (1,100-1,500 LBS.) : 
REE: Sg des bah ew enkonsee sin ewes 11.25 12.35 
Rc 6G LaGuNenanseesn 9.90@11,50 
Medium . 8.79 10.25 





Common : 
STEERS (1,100 LBS. DOWN): 


25@ 8.75 


PD ch nebs c8b5 50m a h08 oa6-end omie0 11.500 12.65 
| SERS eet ane 10.0004 
D+ atckasndsese beau teseead acs wa 
Common 








CA, GONE RINE ec oes nncunesesecs 
LT. YRLG. STEERS AND HEIFERS 

Good to choice (850 Ibs. down)...... 9,00@ 12.00 
HEIFERS: 

Good-choice (850 Ibs. up)........... 7.250 10.75 

Common-med. (all weights) G.00@ 8.50 
COWS: 

ee NN a wk ab whee eae 6.504 

Common and medium............... 5.00d : 

Cammer and Cutter... ....csccccesees £.15@ 5.00 
BULLS: 

Good-ch. (beef 1,500 Ibs. up). 

Good-ch. (1,500 Ibs. down)........ 

Can.-med. (canner and bologna).... 
CALVES: ee 

Medium to choice (milk fed exc.)...  6.79@ 9.00 

Cull-common . 5.00@ 6.75 
VEALERS: 

DEERE BO COMBOS noc ccccvccscsceces 10.257 14.00 

Cull-COMMON . ccccccccccccccccceccs 6.00 10 

Slaughter Sheep and Lamb r - 

Lambs, med. to choice (s4 Ibs. down). 13.50@15.00 
Lambs, cull-com. (all weights) 0018.50 
Yearling wethers, medium to choice... 10.5040 15.50 
Ewes, common to choice 5.75@Q@ 9.50 


Fiwes, canners and cull 2.00@ 5.75 











CHICAGO. E. ST. LOUIS. 


$13.40 $12.50* $13.00 
12.40@ 13.35 








S. Department of Agriculture: 


OMAHA. KANSASCITY. ST. PAUL. 








2.15@)12.90 


11.75@ 12.50 
1 12.00@1 


6512.15 





2.01-243 Ib. 





9.35 11.15 9.60@ 11.25 

LO.75@ 11.75 10.10@ 10.15 11.25 nate ian tans nie 
9.60@210,75 9.100 S.85@010.15 8.60@ 10.00 
S.25@ 9.60 7.75a T.90@ SSH T.50@ 8.60 
6.50@ 8.25 5.00 5.90@ 7.90 6.00@ 7.50 
11.00@ 12.00 10.25 11.50 10.15@11.50 a Sate ae 
9.604 11.00 9.35@ 10.25 §.907@ 10.25 8.75 10.25 
8.00@ 9.60 S.00@ 9.35 T.0a 9.00 TH0@ 8.75 
6.254 8.00 5.85 8.00 5.65 7.90 5.50 7.50 
£5002 6.25 $.60@ 5.85 £.50@ 5.05 8.50@ 5.50 
9.00@ 11.25 8.75@ 11.10 S.50@ 11.25 8.00@ 9.75 
7.00@ 10.00 6.854 10.00 6.75@ 9.75 6.50@ 9.00 
5.00 7.25 5.00@ 7.00 4.75@ 7.10 5.00@ 6.50 


6.50@ 8.00 


50M 7.50 
5.0047 6.0 


4.0007 5.0 
3.00@ 4.00 





3.75@ 5.00 





50d 6.00 
5.H0@ 6.50 














ae $.25a@ 5.60 3.75@ 5.75 
5.50@ 9.00 D.TA@ OM 5.0@ 8.75 £$.50@ 7.25 
$.00@ 5.00 4.500 5.75 £.00@ 5.50 3.50@ 4.50 

10.004 13.50 9.00@11.25 8.50@ 12.50 S.50@11.75 
5.00 10,00 5.00@ 9.00 5.00@ 8.50 $.50@ 8.50 

18.00@ 14.75 12.25@ 2.604 12.25 14.2. 

11.00@ 13 00 11.00@ 9.7 aa 10.00@ 

10. 00@13 9.75@ Bit}: errr 
n2e@ 9 0 0 5.00 8.50 4.7 TD@ 8.75 
2.000 5.25 2.00@ 5.00 1.00@ 4.75 


*Based on minimum of 50 head in one lot averaging above 130 lbs. 
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ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., Jan. 28, 1926. 

CATTLE—A reaction upward affecting 
the principal classes following last week’s 
material declines characterized the current 
week’s cattle trade. Compared with one 
week ago beef steers sold 50c higher, spots 
up more; light yearlings and _ heifers, 
25@50c higher; cows and canners, 25c 
higher; bulls, 25@50c lower; good and 
choice vealers, $1.00 lower. 

Tops for week: Matured steers, $10.75; 
yearlings, $10.00; mixed yearlings, $10.00. 
Bulks for week, beef steers, $8,00@9.50; 
fat light yearlings and heifers, $9.00@9.50; 
cows, $5.50@6.50; canners, $3.75@4.00. 

HOGS—AIl porcine classes advanced 
sharply due to moderate supplies the cur- 
rent week. Packing sows received the 
strongest boost and heavy kinds average 
fully $1.00 higher, butcher hogs with light 
lights and pigs showing 40@60c above last 
Thursday. 

Top on offerings: 190 Ibs. and less 
reached $13.35 today; bulk $13.10@13.35; 
200@240 |b. averages, $12.60@13.10; 
heavier betehern, $12.40@12.60; good 90@ 
130 lb. pigs, $ 12.7 5@13.35; packing sows, 
$11.00@11.50. 

SHEEP—Fat lamb and yearlings prices 
have not changed to any great extent 
during the week. Bulk of lambs today 
sold from $14.25@14.50, with the top 
$14.65. Weights have been running con- 
siderably heavier, consequently prices will 
not appear as high as a week ago 

Aged sheep market is strong. Top and 
bulk light weight ewes, $8.75. 

a fo 
“OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Jan. 28, 1926. 

CATTLE—A broad demand for good to 
choice fed steers and yearlings for move- 
ment on outside orders and good demand 
from local packers, coupled with light re- 
ceipts, resulted in prices advancing 15@ 
25c on the bulk of offerings although 
some uneveness is noted. Good to choice 
shipping grades, all weights, occasionally 
show more upturn, while plain weighty 
steers are strong to 15c higher. 

Bulk for the week turned at $8.25@9.75, 
with a number of loads of all weights up- 
ward to $10.00. Weighty steers scaling 
over 1,400 Ibs. earned $10.30, and 1,232 Ib. 
averages $10.50. 

She stock prices advanced mostly 25c, 
with good to choice cows as much as 50c 
up. Bulls are little changed. 

Vealers advanced 25@50c with practical 
top reaching $11.00. 

HOGS—Uneveness has featured the 
market for hogs. Under fairly liberal re- 
ceipts the market on most sessions has 
been supported by local packers and this 
demand, augmented by free buying by 
order buyers, has resulted in a_ higher 
trend to values. 

Compared with a week ago, light offer- 
ings uncover a 50c advance, with heavier 
weights mostly 25c up. Bulk 200@300 Ib. 
butchers on Thursday ranged $11.85@ 
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@12.50; top, $12.65 on 160 Ibs. up, with 
odd lots of 140@150 Ib. selections $12.50 
@12.65. 

Packing sows weak to 25c lower; bulk, 
$10.50@10.75. 

SHEEP.—Liberal liquidation of fed 
lambs, coupled with declining prices on 
dressed lamb at eastern cities, resulted in 
weakness in the market for live offerings 
and current sales reflect a net decline of 
25@50c from a week ago with the brunt 
of the decline on weighty offerings. 

Current bulk fed wooled lambs, $13.50@ 
14.10; top, $14.35. 

Sheep are around 25c lower, desirable 
weight fat ewes now clearing $8.00@8.50. 

oe 


SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Jan. 27, 1926 

CATTLE.—Moderate decreases in de- 
liveries of cattle around the market circuit 
this week have begun to show in the price 
basis. The half week total here is 11,300 
and is around 2,500 less than were here for 
the first half of last week. 

The market has been gaining some 
strength and the good to best kinds of 
light and medium weights, preferably of- 
ferings of 1,000 Ibs. and under, are 15@25c 
higher than at the finish of last week; 
heavy grades are steady but selling with 
more freedom. The same is also true of 
the light weights that are not more than 
half fat, the feeder trade being a con- 
tender for these half fat grades where they 
carry feeder merit. 

Late yesterday some choice heavy steers 
close to 1,500 Ibs., sold at $10.40. Best 
here today were lighter weights at $9.75 
and the fair to good steers of all weights 
were selling at a range of $8.50@9.75 for 
the bulk, with the commoner grades run- 
ning down from $8.25 to around $7.00. 

Bulk of fat cows, $5.00@6.50; heifers, 
$6.50@8.00, a few choice yearlings higher. 

HOGS.—On receipt of 20,000 hogs for 
today and a half week total of 52,000, the 
market today was largely 10@I15c lower. 
Light weights sold at $12.25@12.75; light 
to medium butchers, $12.00@12.25; good 
heavies, $11.65@11.85, not much selling be- 
low $11.60. 

Pigs are selling to the stocker trade at 
$12.50@13.25. 

SHEEP.—Sheep were strong but lambs 
15@25c lower. Best lambs sold at $14.50 
and best light ewes $8.85. 
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ST. PAUL. 


(Reported wy. §S. Bureau of Agricultural Economics 
and n. Department of Agriculture.) 
So. St. Paul, Minn., Jan. 27, 1926. 

CATTLE.—Fed steers and yearlings, 
together with the better grades of fat she 
stock, are still hugging to last week’s low 
close, in spite of the material decrease in 
cattle runs at all points. 

One short load of well finished steers 
reached $9.50 so far this week, fairly de- 
sirable shortfeds scoring largely at $8.75@ 
9.00, with the bulk of the week’s steer run 
centering in the $7.25@8.50 range. 

Yearlings heifers sold at $7.75@8.65 in 
load lots, comparable grades of heavy fed 
cows and heifers from $6.50@7.50, while 
bulk of the fat cows and heifers scored at 
$4.50@7.00. Canners and cutters advanced 
to $3.75@4.25. 

Bologna bulls were most frequently seen 
at $5.25@5.50, with heavies at $5.75. Veal- 
ers are occupying an $11.00@11.50 spread 
at present. 

HOGS.—The general hog market is un- 
evenly 15@25c higher than it was a week 
ago. Lights and underweights sold today 
at $12.75@13.00; medium and heavy weight 
butchers largely $12.25@12.50; packing 
sows, $10.75; pigs, $13.50. 

SHEEP.—Prevailing prices in the sheep 
division are 10@25c lower than a week 
ago. Bulk of the choice fed lambs 
brought $14.40 today, fat natives mostly 
$14.00; fat ewes, $7.50@8.65. 

a 


ST. JOSEPH. 


(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Jan. 26, 1926. 

CATTLE.—Cattle receipts around 6,000 
for two days this week, and bulk of these 
were beef steers and yearlings of fair to 
good quality, nothing choice being in- 
clot. There was a firmer tone noted 
to trade and values show some strength. 

Yearlings are mostly 25c higher, while 
steers and butcher classes are strong to 
15c up. Best steers sold $9.25@9.50, with 
bulk of sales $8.25@9.00. Mixed yearlings 
sold up to $8.90, and numerous loads of 
heifers went at $8.15@8.90, with odd lots 
mostly $6.00@8.00.' 

Choice cows ranged up to $7.75, with 
$5.00@6.25 taking bulk of better grades. 
Canners and cutters $3.50@4.25. 

Bulls mostly $5.00@6.00, few light 
weights up to $7.00. Calves uneven, gen- 
erally steady, with top veals $12.00. 








12.25; desirable 160@200 Ib. lights, $12.25 
Five 
Competent Hog Buyers 
to Serve 


Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 


In the center of the corn belt district 











A 
KENNETT-MURRAY ORGANIZATION 





CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 











i. 


a 
a 


= 
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HOGS.—Hog receipts around 11,000 for 
two days, compared with 11,121 same 
period last week. Market 35@50c higher 
than last week’s close. 

Today’s top $13.00 on light-weights, and 
bulk of all sales $12.25@12.90. Throwout 
packing sows $11.00@11.50. 

SHEEP.—Sheep receipts around 10,000 
for two days. Lambs mostly 25c higher, 
sheep 15@25c higher. Best fed lambs sold 
today at $14.65, with heavies down to 
$14.25. 

Fat ewes sold $8.25@8.75, wethers $9.50 
and yearlings $12.50. 

a 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at 


prince pal 
centers for the week ending Saturday, Jan. 1926. 





are reported to The National Provisioner as “follows: 
CHICAGO. 





Cattle. Hogs. Sheep. 

Armour & Co 10,277 
ae 12,614 
SE EIOs ws snsdo0e0an eee 6,877 
SE MOD 50500000 cess 46 10,246 
Anglo. Amer. Prov. Co.....3,178 5,000 ~~ ..... 
G. H. Hammond Co........ _ S66P c#sex 
Libby, McNeil & Libby..... 1, birietsie®. ll eset 
Brennan Packing Co., 6,700 hogs: Mi & Hart, 





€,400 hogs; Independent Packing Co., 2,700 hogs; 
Boyd, Lunham & Co., 9,200 hogs; Western Packing 
& Provision Co., 9,300 hogs; Roberts & Oake, 9,900 
hegs; others, 28,800 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Ammour & Co.......... 23,408 1,146 36,964 3,009 
Cudahy Pkg. 3,759 864 4,557 5,657 
Fowler Pkg. 4 —s inne 
Morris & Co ,732 1,161 4,130 
.. 3 vee . 1,246 5,334 
i STF 779 ~=—«6,571 
Local butchers.......... 817 64 609 





21,881 5,264 
OMAHA. 


Cattle and 
Calves. 


Total 28,165 20,130 


Sheep. 
10,268 
10,602 


4,702 


Armour & Co 
Cudahy Pkg. 
Dold Pkg. Co 
Morris & Co 
Swift & Co 
Glassburg, M. ..... 
Hoffman Pkg. Co... 
Mayerowich & Vail. . 
Mid-West Pkg. Co.. 
Omaha Pkg. Co..... 
John Roth & Sons... 
So. Omaha Pkg. Co.. 
Lincoln Pkg. Co 
Nagle Pkg. Co...... 
Sinclair Pkg. Co 
Wilson Pkg. Co....... 
Kennett-Murray & 
Res GED °-<cccescsense 
Other hog buyers, Omaha. . 








ee cee 20,342 


DEL Suess sousseenoasnate 21,386 80,754 
ST. LOUIS. 

Cattle and 

Calves Hogs. 
ge 2,998 
Swift & Co.. eee lS 
Serer : 
St. Lonis Dressed 
Independent Pkg. 
East Side Pkg 
Ee 
American Pkg. 
Krey Pkg. 
Sartorious 
Sieloff Pkg. 
Butchers 


34,480 


= 
3,125 
iat 













EE * 3 wo ds seeks one sind See 
ST. JOSEPH. 

Cattle. Calves. Hogs. 

EE Oe EMS ccesvesens Me 910 14,441 
Armour & Co. 5 5 2 





Morris & Co... 588 
SS: Gaddsnivsesss0ns 72 
DE Livnwiasuns -« ALLOW 2,103 32,477 22,162 
SIOUX CITY. 
Cc Pattle. Sheep. 


Cudahy Pkg. Co.... 
Armour & Co.... 
eS aa eee 
Sacks Pkg. Co 
Smith Bros. Pkg. 
Loc al butchers... 
Order buyers and ‘pac ker 











shipments ... . 2,476 1 21,754 
TEED cevweressycsesee 12,189 1117 638,846 10,009 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep 
Morris & Co....... . 1,688 634 947 sens 
oo ee aaa | 78S 983 16 
BE, £65 8064650 36505% tit 7 2H 
eee .. 3,715 1,429 2,196 16 
WICHITA. 
Cattle. Calves, Hogs. Sheep. 
Cudahy Pkg. Co.... « By S58 8.793 716 
Dold Pkg. Co 44 4,069 
Wichita Dre ssed Theef rf 0. 37 . Siete ae 
MeArthur Pkg. Co.... 68 
Keefe-LeStourgeon .... 24 
Total ove . . 2,200 9020 12.862 716 
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DENVER. 
Cattle. Calves. Hogs. Sheep. 
ee GR assceseeees ‘ 572 6, 302 1,750 
Serre 311 403 1,809 
Blayney-Murphy ........ 130 ae 
DEE tu Sesesuaveusends 108 3A 
re Tire 893 1,782 15,595 3,593 
ST. PAUI 
Cattle. Calves. Hogs. Sheep. 
Bee B Oi 0s scess 32 27,435 2,894 


Cudahy Pkg. Co... 
Hertz & Rifkin... 
United Pkg. Co 















































Sr eee 4,939 6,748 38,934 
DERIETR: occ cc scscccccccce 1,010 761 16,096 
Total ...ccsesccescess 11,715 1 82,465 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers.......... 1,424 2,905 8, rn 1,641 
Kingan & Co 1,706 5 909 
Moore Pkg. ae “ 
Armour & Co 268 30 
Indianapolis t 1,450 
Hilgemei innsess ss Parse 
ee 117 
Bell Pkg. Co.... 161 
Schussler Pke. Co...... 5 
Kiverview Pkg. Co..... 10 
Meier Pkg. Co..... 59 ie 
Indiana Proy. Co....... 29 A 12 
SS Bee 14 48 38 
Hoosier Abt. Co..... 20 31 reas eae 
Others 74 129 46 
Total 3,902 30,084 = 2,676 
CINCINNATI. 
Cattle. Calves, Hogs. Sheep. 
E. Kahn's Sons Co..... 568 183 2,766 168 
Kroger Gro. & Bak. Co. 460 94 2,481 
Gus Juengling.......... 147 106 ee 17 
& F. Schroth Pkg. Co. 17 ree 2,486 
H. H. Meyer’s Sons Co. 100 41 1,923 
J. Hilberg’s Sons Co... 149 ; eS 3o4 
Sander Pkg. Co..... +) Bie aoe iB F 
Pre rere +) sue cen 202 
J. Schiacter’s Son...... 174 161 sete 91 
Wm. G. Rehn’s Sons... 162 46 as wae 
BER a ctvevnees coos 1,900 631 10,808 512 
MILWAUKE 
Cattle. Calves. Hogs. Sheep. 
Piankinton Pkg. Co....12,086 11,956 11,359 144 
United Dr i Beef C 
en ea 68 om 
SO Oe cee 1,128 
7 ee 151 
Gross, Armour branch. . 
Swift, Harrisburg, Pa.. 
Armour & Co., Chicago... eens = ‘ene 
Other butchers.......... 206 23 131 
oe. 160 131 40 3 
SOR awccnvesareccess Bee 12485 13,001 278 


RECAPITU 
Recapitulation of packe 
the week ending January 


CATT 


PPT Tree 
Kansas City 
SE 5 065060 44.00 060%. : 
i ae 
ae eae 
Sioux City...... 
Oklahoma City 
Indianapolis ........... 
CIMCIMMAEL 2.00200 
Milwaukee 
Wichita 
ce See re ory ee 
ae Maw ssa nvecekssetess 











LATION, 


purchases by market for 
1926, with comparisons: 
LE. 

Week Cor. 

e nding Prev. week 
Jan, . week. 1925 
31,815 34,798 
21,881 21,062 
21,386 7 





29,967 











ww 
11,715 


BSE sssadeucheteeeeachat 152,814 165,711 137,640 
HOGS. 

Week Cor. 

ending Prev. week 

Jan. week. 1925. 


Chicago Sanaa 
Kansas City.. 

Omaha Urry TTT 
es De 9 bd oo nenncdenss 





Oklahoma’ City 
Indianapolis 
Cincinnati ....... 








50, 400) 185, wa 





51, "186 





Me cianksees<beys 8.861 

Wichita Ty 902 

Denver .. 1 Hi 11,684 

St. Paul. 99,800 100,248 

erry 659,225 761,816 
SHEEP. 


Chicago Pe 
Kansas City.. 
Omaha in pene a> 
Louis.... 





ee SCE 
Oklahoma City..... 
Indianapolis 


Cincinnati ....... (i+ 6h ghee 


Milwaukee 
Wiemita 3.205. 
Denver 


a | ere rere 


Total 


Week 

ending Prev. 
Jan. 23. week. 
O14 








190,256 149,098 











Januazy 30, 1926. 


RECEIPTS AT CENTERS. 


SATURDAY, 


JANUARY 23, 1926. 












- Cattle. Hogs. Sheep 
CRMORGO coer deccscececcencens 1,000 2,000 100 
Kansas Ci 300 2 ; 
Omaha 306 oe 
St. Louis 400 300 
Sioux City 200 500 
St. Paul 100 300 
Oklahoma 400 vane 
Fort Worth 500 
Milwaukee wes sient saree 
NIE: shaGanksscun 400 4,000 
SED Ga dewds ahs cweagnses eas : 
Wichita 200 100 
Indianapolis 200 200 
Pittsburgh 100 100 
Cincinnati - 200 700 
EE nova ousy.<ch snacks eewic 300 400 
Ee a ee 300 500 
PeMMVEe, TOM. 2 .6.cesedecs Seas 
DEON “cn aaaieusscacreckeeew 400 

MONDAY, JANUARY 25, 1926. 

Cattle. Hogs Sheep. 
RENO ko s-5kc cas 48,000 
Kansas City.. 7,000 
i eee 14,000 
St. Louis. .° 10,5060 
St. Joseph. 4,000 
Sioux City 11,000 2.8 
a ae 16,500 6,000 
Oklahoma City 400 aioe 
Port Worth i 300 300 
Milwaukee < 800 100 
Denver 1,000 4,400 3.500 
Louisville 1,800 1,200 400 
Wichita 2,590 1,800 300 
Indianapelis 1,000 6,000 200 
Pittsburgh 1,200 4,500 2,000 
Cincinnati 1,500 5,000 100 


buffalo 








000 8,500 6,700 
Meveland 1,200 5,000 3,000 
Nashville Ter . 400 1,100 100 
foronto 3,400 1,000 300 
rUESD JANUARY 26, 1926. 

Cattle Hogs Sheep. 
Cl igo 10,000 34,000 18,000 
Kansas City 9,000 10,000 6,000 
Oniaha 6,500 18,500 10,000 
St Louis +,500 16,000 2,000 
St. Josep) 3,000 5,500 2,000 
Sioux City 4,000 19,000 4,000 
St. Paul saoe ee 9,000 2,000 
Oklahoma City én S00 400 
Fort Worth..... eee 200 ee 
Milwaukee ‘ ‘ Sree ie 2,500 200 
a, Shane pate ae -. 1,100 2,800 8,300 
Louisville ..... Ses soeeescee 200 1,000 200 
WRNMNNEIR facharae's 4 Aneo-s's as 4G 9s 500 1,400 Gann 
Indianapolis Se te 1,300 11,000 1,200 
hoc en, re rrr 100 1,000 800 
bo ne ree 500 4,600 100 
Luffalo Tete - ow 1500 S00 
RINE. a: 3)5'cm ne Shs wis Sia abe 200 1,500 1,000 
PIOPAVEREO, TORR, 2.056 csceess 100 800 es 
WD ss: Sy ac hw Ohio hase ey 1,200 800 400 


WEDNESDAY, JANUARY 27, 1926 


Cattle. Hogs. Sheep. 


Chicago 10,000 25,000 14,000 















Kansas City. 7,000 10,000 &,000 
RR: Wines oss 6,500 18,000 10,000 
Ri PS a a ae ag ea 13,500 1,000 
ee Err 11,000 8,000 
a ee es 19,500 2,500 
St. Paul.... 21,000 1,500 
CkKlahoma Cit 500 
OR ere 400 sae 
SE aa eee rr 2,000 100 
Denver 3,300 =10,800 
Louisville 800 100 
OME 5.5 Ss S509 5 1,600 100 
Indianapolis 9,000 600 
Pittsburgh 2,500 800 
Cincinnati 5,400 100 
| DRA ere 2,000 1,200 
PE 3s. 26s5 65 6uccewiaean 2,500 1,000 
Nashville, Tenn. 70 er 
REED. eee Wen eueskucouw sce 300 200 
THURSDAY, JANUARY 28, 1926 
- Cattle Hogs Sheep. 
Chicago 55,000 15,000 


Kansas City. 
Omaha se 

mt. ieonis... 

St. Joseph 
Sioux City 


7,000 3,000 
17,000 = 12,000 
10,000 1,500 

7,000 4,000 
14,500 3,000 








St. Paul.. g 11,500 800 
CGklahoma 800 400 pete 
CR Peer De TOO 500 
SS EES rer er cert 800 2,500 100 





a ae : 8) 700 
Wichita fake eee 69a 4Ns 300 ‘ 100 
PENNE. 56.05 or 0.ccescicass Agee 6,000 600 
Pittsburgh cwneieae ase dee «ete 800 
2 ee bik 600 200 
Ay Sore 100 1,000 
Cleveland Sacaeneeeaeeiinaeas:,  Saaee 2,000 





FRIDAY, JANUARY 29, 1926. 


Cattle. Hogs. Sheep. 








Chicago . bigiaarie haeaeae ete ae 4,000 26,000 S000 
Kansas City ee 500 4,000 1,500 
OMBBR «20s cesces aa .. 1,300 9,500 3,000 
Rs SMOG: vente vawtecans nines 1,000 11,500 1,000 
St. Joseph Saas che & 1,200 4,000 4,000 
Sioux City ..... Ree 1,200 1,000 
ae Pika aoe aes 1,100 8,000 1,500 
Oklahoma City «...ccescscces 1,000 600 as 
Port Werth ..... 3 400 100 
Milwankee Saga ale eas S00 500 
Denver ..... RS eee ate 200 1,200 2,100 
Wichita sca ore na ate atte — 10) 400 100 
a eer rr 800 5,000 2.000 
i eee oeeeee wees 2,000 500 
CUTE. 0550 500.6 ennccanc x 400 2,500 200 
ee pact vieraies 100 4,000 4.400 


Cleveland : : ‘ 500 2.000 1,000 








Jan 





M) 
10 
0 


1) 
4) 
M) 
4) 
0 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Mixed. The under- 
tone to the market also is weak. Native 
steers and butts rumored sold at 13%c; 
Texas quoted 13%c; Colorados 12'4c 
nominal; branded cows 11'%c; heavy and 
light cows rumored sold 11'%c; that price 
refused by some packers for lights; native 
bulls 10%c; branded 8@9c for points; 
sinall packer hides 114%44a12c¢ nominal. 

COUNTRY HIDES—Weakness | is 
present in country hides. Buyers are de- 
moralized in their views and are bidding 
very low. Shippers and dealers as a rule 
talk old prices because of their inability 
to do business generally. However, some 
sellers are going with the tide. Several 
cars of northwestern country extremes 25 
a45 Ibs. grub free, sold at 12%c. Locally 
one tanner has been bidding 13c for grub 
iree extremes from sections where he 
likes to operate and has been getting 
nothing. Several cars of outside all 
weight hides sold at 10%c selected de- 
livered and bids were reduced on further 
parcels to 10c. Buff weights are quoted 
at 10c ior business. Heavy steers are 
quiet at 12@@12%c; heavy cows lately sold 
at 10/2c, but is is doubtful if 10c¢ could be 
secured from sole leather tanners. 
Branded country hides are held around 
10c¢ flat, but some outside lots were picked 
up at &344c flat. Buyers talk not over % 
flat as a rule owing to the low prices in 
native descriptions. Country packers 10a 
Ile; bulls 84%@9c asked; country packers 
quoted around 9'4(@10c; glue hides 7% 
(asc. 

CALFSKINS—Quict. New business is 
slow. Buyers are looking at the sharp de- 
clines in hides as indicative of pending 
possibilities in calfskins. Packers’ stocks 
comprise less than 40,000 Januarys which 
are held for 23c. 10,000 special point skins 
recently made 23c and three packers 
cleaned house at 21%c a little earlier. In 
city descriptions holdings are also some- 
what meager and held at 2lc. Buyers ar« 
talking 20c, but there is no pressure to sell! 
noted. QOutside cities quoted 20c paid; 
countries at 17717'%4c; deacons, $1.20 
1.25; cities, $1.40; slunks, 90c@$1.00; kip- 
skins are quiet. Packer native kinds are 
held at 19c, but less money would be 
considered. Cities 18c asked; countries 
14a 16c for lots. 

MISCELLANEOUS MARKETS—Dry 
hides are quiet at 20@21c; horse hides ar¢ 
weak; buyers talking $4.25@4.50 for good 
countries; sales untrimmed 52 Ibs. aver- 
age hides $4.50; packer pelts $2.25@2.75 
for ordinary sorts; heavy average skins 
$3.0003.25 asked; dry pelts 26@28¢ 
pickled skins $8.25@9.25; hog 25/@35c. 


New York. 
NEW YORK PACKER HIDES—City 
Unsold stocks 





slaughter hides are quiet. 
are sinall, being limited to take very late 
in the month by a couple of killers. Na- 
tives are quoted l4c last paid, also butts, 
while Colorados made 13c. Buyers as a 
rule are talking half a cent less on fur- 
ther business. Cows are quiet and en- 
tirely nominal; bulls around 10c nominal. 
OUTSIDE PACKER HIDES—Feature- 
Icss, actions being delayed to await a 
settling of standard varieties to a stable 
plane. Eastern all weight hides are rated 
around 11'%c in buyers’ estimation, yet 
killers decline to consider such a shading. 
Canadian packers are reported fairly well 
booked up for January. Mid-western 
killers have a few hides unsold for Janu- 
ary, and while they ask high prices, it is 
felt that but little better that packer 
light cow levels could be obtained. 
Pacific coast hides are in a formative 
state. 


COUNTRY HIDES—Country _ hides 
are featureless, being somewhat demoral- 
ized because of the sudden depression in 
other varieties. Holdings are reported 
moderate in most cases and shippers stil! 
talk high levels. In choice buff weights, 
prices not over 10%c are called the trad- 
ing basis, though here also it is difficult 
to get offerings at near that level. West- 
ern all weight country hides sold at 10%c 
selected delivered and bids were reduced 
in most instances to 10c in order to test 
out that plane. Trading has been some- 
what restricted in southern hides of late. 
Choice southern extremes 25@50 Ibs. are 
considered at 12%2(@13c flat basis for busi- 
ness for section and average. Some south- 
crn 15(@30 kips sold recently at 14c, but 
134%2c would not be bid today it is said. 
Canadian lights quoted 12%ec flat asked. 

CALFSKINS—Some quiet business is 
passing in New York city calfskins, but 
details are not given out. Available 
stocks are moderate, lights being espe- 
cially well picked up. Collectors ask $1.80 
@2.50@3.15 and recently sold at 5c less. 
Veal kips are held at $3.60 and heavies 
$4.10. In the outside city varieties, strong 
prices are talked, lights being wz inted and 
scarce. Penn. and similar city and packer 
types quoted $1.75@2.40@3.10 — asked. 
Other varieties discounted 5(a@l5c as ‘to 
qualities. Untrimmed domestic cities have 
been bringing 20c, with many lots held at 
20%.c or a trifle better and not sold. 
Foreign skins are quiet though offered in 
moderatly ample manner. Quality is in- 
ferior and light weights predomin;z ite. 

FOREIGN WET SALTED HIDES— 
Frigorifico material is holding about 
steady at the recent reductions. Business 
is reported in 1,500 Sansinena Uruguay 
steers at $40.50, or steady, and which 
figures 18%c landed New York. basis. 
About 4,000 Swift Rosarios Santa Fe 
steers made $38.50 or 179/16c; also being 
about steady. Some recent business was 
effected in Sansinena cows at $31.50, or 
149/l6c landed basis. Type hides are 
quiet and values are hard to define due to 
the recent big break in standard varieties. 

———« 


CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending January 21, 1926, with comparisons: 


BUTCHER STRERS, 
1,000-1,200 lbs. 











Week Same Week 
ended week, ended 
Jan, 21. 1925 Jan, 14. 
co errs g $ 8.50 
Montreal (W) 8.00 
Montreal (E) ....... 8.00 
2 ee eee 7.00 
NS ha:0 60's ¥.5k ae ons Pre 7.25 
ROR. oka cwevvnes . 7.00 7.00 
VEAL CALVES. 
Week Same Week 
ended week, ended 
yan: 21. 1925. Jan, 14. 
Toronto . $14.00 S1: 
Montreal 11.00 
Montreal 11.00 
Winnipeg 9.00 9. 06 
Sy ee ee mares 7.00 6.00 
Edmonton 6.00 8.50 
SELECT BACON HOGS. 
Week Same Week 
ended week, ended 
25 


Jan, 21. Jan. 14. 
. 536 












Toronto 
Montreal 
Montreal 
Winnipeg 
Calgary bs 
Edmonton 14. 00 
GOOD LAMBS. 
Week Same Week 
ended week, ended 
Jan, 21. 1925. Jan. 14. 
Toronto 50 $16.00 ae 
Montreal nO 12.50 
Montreal 12.50 
Winnipeg 12.50 12. 50 
Calgary 14.00 12.00 
Fdmonton 14.00 13.00 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending January 23, 1926: 

CATTLE. 
Week Cor. 
ending k 


Coo Fa ete cans wanes 
MORNE QUES? osc caw'eenac gant 
CO er yt rere 
NE er NS Sc kd oeccie wie 
eae waa 
cine cs Bin) Oe ere 
Cudahy aaa ee Wah Vere Gie%s 
Fort We rth SA ee ee 
PUMEIER. as ainiw cing e aia sins 
Indianapolis rey ee 
MUIR a aGl dre dh care as badass 
New York ‘and Jersey City.. 
eT eee 





5,898 5,378 





po | Re rarer eae ae . 150,702 163,366 138,032 
Chicago site aa = 400 185, 100 
Kansas City ....... 
Oy RN OEP renee 
East St. Louis. 





















Pt SE og wc waewaleud 8 
Sioux City if 
Cudahy -..... > 
Ottumwa .... 20, 
Fort Worth ..+..... 3 
Philadelphia ..... re | 
Endiamenone .... secccscs ae 
Aaa 18,5 
New York and : 52,009 
Oklahoma City ........ ‘ 2,196 
Total P16 
0 eee eee oes een. <a Se 
Kansas City .. 20,130 
Omaha ee ax 29,653 
a See .. 9,073 


St. Joseph 
Sioux City 
NN, oo 0555 054-0.508 
Fort Worth 
Philadelphia 
Indianapolis 
DONE Seat net es ceases 
New York and Jer 

Oklahoma City 





OM ol akin ities tsssias aS 185,800 242,089 186,121 


i 
CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 

week ending January 30, 1926, with com- 

parisons, are reported as follows: 
PACKER HIDES. 
Week ending Week ending Cor. week 








Jan, 30, '26. Jan. 23, ’26. 1925. 

Spready native 

eer fa 16¢ @16%e @19ec 
Heavy native 

errs fa l4e @1de @16%e 
Heavy Texas 

OEGCES 5.0505 @ l4e @15e 16 @16%e 
Heavy butt 

branded 

ee @lde @1d5e @l6ec 
Heavy Colorado 

ee alse @l4c @lide 
Ex-Lig! 

steers @l2e @12' mc @13'%e 
Branded cows... @12e @iz%e @13%e 
Heavy native 

CONE Fecas ied @12e @138e 14% @l5e 
Light native 

COWE cecceccs @lezc @13%ye @ib\ye 
Native bulls.... @lle q@iltgn @12%e 
Branded bulls... f@ %e @ %e 104%a@lle 
Calfskins ...... fa2lige @22c¢ 26 @27e 
MEO. -a5.644;0,0000 alse ave 20 @20\%e 
Kips, over't... @lic @iji’e @18ke 
Kips, branded. . @l4e fa@l4%e @1b6c 
Slunks, regular. @1.00 @1.00 @1,15 
Slunks, hairless.50 @60« nO @bve @bie 


Light, Native, Butts, Colorado and Texas steers le 
per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week 


Jan. 30, ’°26. Jan. 23, ’26. 1925. 
Natives, all 
weights ..... @12¢ @13e @i5 
Bulls, native.... (@10¢ @10*we @il se 
Br. str. hds.... @lle ale 
Calfskins ae @1s\yn @18%n 24 
Kips ailbwn @15wn 





Slunks, rr @1.00 @1.00 @1.15 
Slunks, hairless i 
en res @A40e @40e 25 @40e 
COUNTRY HIDES. 
Week ending Week ending Cor. week 








Jan, 30, 726. Jan. 23, '26. 1925. 

Heavy steers....11 @11%e 12 @12%e 18 @13%e 

Heavy cows..... 10 @l0%e 104%@l1le 12 @l2\%e 
Buffs @10%e 11 @il%e 12%@138e 
patrons s 1244,4@ 13¢e 134%@l4e 144%, @15e 
Hulis ...... 8 @ &8%c 8&8 @ 8%e 8%@ Ie 
Branded hides &84@ ¢ 9144 @100e 10i,@11e 
Calfskins ..14 @U 15 alte 164%@17c 

EN as «49 ance. eee 14 @lie 14 @l4%e 
Light calf......$0.90@1.00 $1.00@1.10  $1.15@1.20 
Deacons ....... $0.80@0.90 $1.00@1.05 $1.00@1.10 


Slunks, regular. $0.80@0.90 $0.90@1.00 $1.00@1.15 
Slunks, hairless.$0.30@0.40 $0.30@0.40  $0,30@0.40 
Horsehides $4.00@4.50 $4.50@5.00  $5.00@6.00 
Hogskins ..£0.25@0.30 $0.25@0.30 $0.25@0.30 
SHEEPSKINS. 
Week ending Week a Cor. week 
7a 30, °26. Jan. 23, 1925. 
Large packers. .$ 2.75 $2.25@3. 25 $4.50@ 4.65 
Small packers. .$2 50 $2,.25@2.90 $3.75@4. = 
V’krs. shearlgs. ‘$1. 40@1.65 $1.40@1.65 @l 
Dry pelts.......$0.26@0,28 $0.28@0.30 $0.374,@0. to 
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ICE AND REFRIGERATION 


ICE NOTES. 


Lucerne Ice Company, Inc., has been 
chartered in Lake Worth, Fla. by J. B. 
Appleton and W. W. Butler. 

South Texas Utilities Company plans to 
double the capacity of its ice plant in 
Rosenberg, Tex. 

Pure Ice Company has been incor- 
porated in Batesville, Ark., with a capital 
stock of $20,000. Fred B. Jenkins, of 
Little Rock, Ark., is the manager. 

Harrisonville Ice & Fuel Company has 
been incorporated in Harrisonville, Mo., 
with a capital stock of $20,000 by Lee A. 
Jones and Fred T. Thomas 

Decatur Ice and Coal Company plans to 
erect a 25-ton capacity ice plant in AI- 
bany, Ga. 

Junction Ice Plant in Junction, Tex., 
has been sold to E. R. Borden, of the 


Gold 
Facts 








Enclosed Type 
Refrigerating 
Machines 


1. Have 43 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


3. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Ice and Frost” bulletins; 
your copy on request. 





Distributors in all Principal 
Cities 





Texas Power & Light Co., Dallas, Tex., 
who will remodel and operate it. 

Crystal Ice Company has been incor- 
porated at 901 Fourth street, N. E., Wash- 
ington, D. C., with a capital stock of 
$100,000 by W. F. Brenizer and others. 

Low-Meyer Ice & Coal Company has 
been incorporated, at 5457 N. Kingshigh- 
way, St. Louis, Mo., by L. D. Meyer and 
others. 





Running the 
Refrigerating Plant 


Practical Points for the Packer and his 
Refrigerating Engineer. 











III—Avoid Ammonia Shortages. 
By W. G. S. 

In the second installment of this talk 
(see THE NatioNAL ProvIsIONER, January 
16) we discussed the operation of an am- 
monia compression refrigeration system 
with a full charge of ammonia, and the 
advisability of giving the expansion valves 
careful attention to keep the compressor 
running hot. 

Now, it generally happens that when a 
system is being operated with a shortage 
of ammonia the compressor runs cold. 

Compressor Should Not Run Cold. 

This is due to the high gas velocities 
produced in the evaporator coil by blow- 
ing high pressure gas through the expan- 
sion valves. The velocity of the gas holds 
particles of liquid ammonia in mechanical 
suspension, and carries it right up to the 
compressor. 

It not only robs the evaporator coils of 
the little ammonia which is being intro- 
duced into them, but also reduces the effi- 
ciency of the compressor by running cold, 
as already explained. 

As the shortage of ammonia becomes 
more pronounced the expansion valves 
will have to be opened more, particularly 


at the high points to which the gas rises. 

This boosts up the back pressure, and 
the natural impulse of the engineer is to 
run at a higher speed or, if he has more 
equipment, operate more machinery. This 
looks as though we are partially discrim- 
inating against the engineer, whereas in 
many instances it is the executive's fault. 

Should Use Enough Ammonia. 

It very often happens that the engineer 
is not allowed to charge the ammonia 
that he thinks is required, due to the ex- 
cessive cost. He keeps on operating 
month after month with a shortage of am- 
monia and high refrigeration costs in 
terms of steam. 

But this is a concealed loss and does 
not worry the executive as much as 150 
large drums of ammonia costing some- 
where between eight to ten thousand dol- 
lars. 

Depending on the size of the installa- 
tion, it would take some time to econ- 
omize this amount of money in terms of 
steam. But look at the wear and tear 
of the machinery, extra packing, lubrica- 
ting oils, greases, boiler cleaning and addi- 
tional firing expenses, aside from the ac- 
tual waste of steam or fuel. 

You are making a little ammonia do a 
great deal, and this is what is meant by a 
quick ammonia turnover. . 


Back Pressure Generally Low. 

Generally the back pressure of a sys- 
tem short of ammonia is very low. This 
is necessary to reduce the amount of am- 
monia in circulation in the evaporator 
coils and also reduce the boiling point, 
so that it will evaporate quickly and be 
returned to the compressor to be liquified 
again. 

Low back pressure increases steam costs 
per ton of refrigeration. And from what 
has been pointed out before about addi- 
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“‘Referm”’ 
Dial Thermometer 


Copper Case 
Thermometer 





Mwerican S&B Instruments 


for the promotion of efficiency in the packing, sausage making and 
allied industries. They cut out guesswork and do away with shrink- 
age, underdone or overdone and off color products. 


Write for Packing House Text Book N-49. 


AMERICAN SCHAEFFER & BUDENBERG CorP 


*Boston Cleveland Seattle Pittsburgh 
Buffalo Detroit Tulsa Salt Lake City 
*Chicago *Los Angeles Philadelphia 


*Stock carried at these branches 





American § & B 
Pressure Gauge 





Honeco Temperature Columbia Recording 
Controller Thermometer 
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CORK 
INSULATION 


There is a good reason why ex- 
Perienced engineers, architects, 
and owners have been favoring us 
sine nag: Aarne and why they 
specify rescent” (100% pure 
Corkboard. ~ 


Write for complete information. | 


United Cork Companies 
Plant at LYNDHURST, N. J. 
BRANCH OFFICES 


New York, N. Y. 
Philadelphia, Ba, 
Cincinnati, 0, 
Cleveland, 0. 


Pittsburgh. Pa. 
Chi 


“ 


Baltimore, Md. 


Milwaukee, Wis. 





tional losses, no refrigeration system 
should be allowed to operate with a short- 
age. 


If the ammonia receivers are not full 
in your plant, have a heart to heart talk 
with your engineer. 

Keep Ammonia Receivers Full. 


If he does not acknowledge the short- 
age, point it out to him and help him get 
the system back where it belongs. 

Do not be misled by the fact that 3 or 
4 inches of ammonia in the glass is suffi- 
cient liquor. In many receivers the outlet 
pipe sticks up in the drum this amount, 
so that sediment will not drain into the 
line. Consequently the ammonia stands 
at this level. 

In some way your engineer may have 
gradually lost his charge by slow leaks. 
Rather than get “called on the carpet” he 
uses more machinery. 


Leaks Should Be Repaired. 


The more machinery he operates the 
less are his chances of shutting down to 
repair leaks if he intends to hold tem- 
peratures. It is often impossible to shut 
down to make repairs immediately, par- 
ticularly when the system is heavily over- 
loaded, but it is the engineer’s duty to 
point this out to the superintendent. 

Then if production cannot be adjusted 
to make the repair, ammonia will have 
to be added to make up the loss. A little 
more cooperation along these lines will 
greatly benefit the packers. 

A good plan is to keep an ammonia 
man to hunt leaks, keep stuffing boxes 
pulled up and valve stems greased. 


Keep Close Check on Leaks. 


In one plant a separate ammonia leak 
book is kept on the watch engineer’s desk, 
and each leak is recorded therein by the 
ammonia man with the date when it was 
discovered. The ammonia man should be 
under the chief engineer or master me- 
chanic’s charge, so that the watch engi- 
neers cannot discriminate against him. 

He makes all running repairs and shows 
the leak as repaired in the book. 

Leaks on lines in operation are stopped 
by the engineers and repaired. The chief 
can see how long a leak has been going on 
and the negligence remedied. 

The system works well—try it. 

[In the next talk we will discuss oper- 
ating a system along economical lines based 
on the practical principles of producing cold 
by artificial means.] 
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F YOU are a meat dealer, packer 

or sausage maker, and are trying 
to “get along” with inefficient and 
worn out refrigerating equipment, you 
are actually inviting robbery. 


It is easy enough to eliminate spoil- 
age and trim losses simply by in- 
stalling a York Mechanical Refrig- 
erating unit, designed and built ex- 
pressly for the butcher and meat mer- 


chant. 


and economical. 


itself. 


Automatic, dependable 


It pays for 


F YORK Manufacturin 
Company 
Ice Making and Refrigerating Machinery Exclusively 


York, Penna. 
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SAVE 450 * === 


Cut out all costs for con- 
struction and operation 
of vestibule air locks. 
Our Service Sheets— 
free on request — show 
how to do it. Write for 
them today. 








1511 West Fourth 8t., 


Vestibvie ~ Air Lock, 
6x 62 0R BO Gh 
with twe regular 3 
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The Stevenson Door That Cannot Stand Open™ 
Men running in- len reaning out and the door 


4 i! elways industriously closing (tse/f. 
STEVEN SON COLD : How fo add 446 enke feet % your money Vy 
STORAGE DOOR CO. earning storage pace ond waste , St refrigeration Y 


40) than with. # vestibule ‘ 


Ul ¢ y y 
' THE OLD WAY Y 


Vestibule over aif and to edge of door when 
mide open SOx 10-6 "x 8:6 high = #46 cu. ft 


a7 


THE NEW WAY ® Yo 





















CHESTER, PENNA. 





WEEE 








Glenwood Avenue 
West 22nd St. 








Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZE 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”"—no “green centers” possible. 
Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St.. New York Citv 


PHILADELPHIA, PA. 














MEAT AND SAUSAGE COOLING. 

Good refrigeration is a big point in meat 
packing and sausage making. A _ good 
cooling system, properly installed and 
run, and kept in repair, is well worth 
its cost. On the other hand, a poor cool- 
ing system means waste, spoilage and 
loss of profits. 

All over the country meat packers and 
sausage makers are adding new cooling 
plants and making additions to their pres- 
ent systems. The York Manufacturing 
Co., York, Pa., one of the leading makers 
of ice making and refrigerating machinery, 
lists the following progressive packers 
and sausage makers who have recently 
installed York equipment: 

Union Abattoir, Inc., Richmond, Va., 
have added to their York equipment a 34-, 
ton refrigerating machine and 9,000 ft. of 
2-in. direct expansion piping. 

Boston Packing Co., Portland, Ore.; 
one 16-ton refrigerating machine. 


Morris & Co., El Paso, Tex.; one 534- 
ton refrigerating machine. 

Peerless Sausage Manufacturing Co., 
911 Temple street, Los Angeles, Calif.; a 
3-ton refrigerating machine. 

Pendleton Packing & Provision Co., 
Pendleton, Ore.; one %4-ton refrigerating 
machine. 

Zweigart Packing Co., Pocatello, Idaho; 
one 534-ton refrigerating machine. 

Bohack Co., Inc., pork depart- 
ment, one 20-ton refrigerating machine. 

D. H. Butcher Packing Co., Oklahoma 
City, Okla.; one 12-ton refrigerating ma- 
chine. 

Roberts & Withington, packers, Provi- 
dence, R. I.; one 12-ton and one 15-ton re- 
frigerating machine. 

Mayer Meat Co., packers, Middletown, 
Ohio: one 10-ton refrigerating machine. 

Cuff Packing & Provision Co., Inc., 
Buffalo, N. Y.; one 6-ton refrigerating 
machine and 1,200 ft. of 2 in. direct ex- 
pansion piping. 
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ASBESTOS BLOCKS FOR BRAKES. 
During the past year tests of a new 
block, de- 


signed by the engineering department of 


asbestos brake and _ friction 
Johns-Manville, Inc., have been carried out 
in a number of meat packing plants. 
These asbestos blocks are designed fo 
lining the brakes of heavy-duty friction 
cattle 
coal cranes and the friction clutches on 


elevator hoists, gravity droppers, 


fertilizer dryers and hog dehairers and to 


THE NATIONAL PROVISIONER 
are not affected by grease or condensa- 
tion on the brake or brake drum. Moisture 
does not cause them to swell and rot, as 
is the case with wood. They minimize 
slippage and accidents resulting therefrom 
When used production delays and main- 
tenance expenses are reduced. 

The tests indicate that through the us« 
of these brake and friction 
brake bands will be 


asbestos 
blocks, relining of 


necessary only once in several years, in 





NEW ASBESTOS BRAKE AND FRIC’ 


replace the wood and fiber blocks for this 
purpose 

The idea of using asbestos brake and 
friction blocks instead of wood originated 
when a master mechanic in one of the 
large packing plants remarked: 

“T wish I could get something to tak« 
the place of the wood blocks used to linc 
the brake shoes of friction elevators 
These wood blocks have been a source ol 
constant expense. On our elevators it is 
necessary to replace these wood blocks 
two or more times each year. On our 
coal cranes replacement has been neces 
sary every month. 
is $50.00.” 


The asbestos brake and friction blocks 


The replacement cost 





“BOSS” 


ION BLOCK THAT SAVES EXVENSE 


stead of several times a vear, as is ne 


the case. 
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PACKERS’ EQUIPMENT CATALOG. 
The Globe Company, 822 West Thirty 


sixth street, Chicago, manuiacturers 


packinghouse and food producers’ stand 


ard and angle iron equipment, and orig- 


inators of the patented rivetless and bolt 
less packinghouse and sausage factory 
meat trucks, has just issued a very attrac- 
tive and practical catalog descriptive of its 
various products 

looseleat 


This catalog is made up in 


iorm, printed on a very good grade ot 


paper, with a heavy durable cover and so 


arranged that additional sheets, when 


ee 
- 


oe ss9e Py eo. 
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printed, containing descriptions of other 
products of the company, may be inserted 
easily. 

The catalog contains thirty-nine pages 
illustrating and describing sanitary meat 
trucks, tables and racks of every descrip- 
tion, sausage and ham-cooking tanks, 
smoke stick and tripe washers, meat cans, 
pans, tubs, etc., ham and_ bacon 
trucks and fertilizer carts, and miscella- 
neous tin and sheet metal utensils for cut- 


ting floors, trimming rooms, offal floors, 
etc. 

A copy of the catalog may be had by 
addressing the company at its office in 
Chicago. 


wood 
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NEW SANDWICH MEAT FILLER. 
Sixty-five cans a minute, 2,500 cases a 
day, is the present output of the newest 
food added to Libby, McNeill & Libby’s 
line—Libby’s Meat-wich Spread. Present 
indications are that a substantial increase 
in production will be made to keep pace 
with sales 
The unique and clever name for this 
new meat filler for sandwiches was ob- 


tained throug] 


prize contest conducted 


ng the company’s employes 
he selection of the name did not 
re as much time and effort as the 
development of the formula. A year was 
experimenting with different 
ormulas before the officials of the com- 
pany were satisfied to place this product 
the market. It de its initial bow on 
nuary 1, 1926, and the volume of sales 
as established in this short time has 


been phenomenal—indicative of the fact 
that the product is filling a long-felt need 
with the trade for a meat sandwich filler. 

Meat-wich Spread is a mixture of prime 
beef and ham, tomato puree, mustard and 
other 


seasonings. It is an appetizing 


sandwich filler for immediate use upon 
opening, or it may be varied with the 
addition of a pickle relish. The 
can is equipped with the new key opener 


sweet 


device to insure its convenience, and is 
enclosed in an attractive wrapper. 





MEN CELEBRATE COMPANY'S 40TH ANNIVERSARY. 


To celebrate the 40th anniversary of the founding of the company, all officers, department heads, district managers and sales- 
Company journeyed to company headquarters in Cincinnati on Dec, 30, 1925, for a big 


men of the Cincinnati Butchers’ Supply 


meeting and banquet. 
At the head table, left to right: 


Wm. R. Marquardt, credit 
Dupps, sr., vice-president; Charles G. Schmidt, president; Gustav 


sales manager; Herman C. Schmidt, wood-work sales manager; A. J. Apfel, cashier. 


This picture shows them grouped about the banquet table at the close of their sessions. 


manager; Oscar C. Schmidt, machine shop superintendent; J. J. 
Schmidt, wood-work superintendent; J. J. Dupps, jr., Western 
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Mathieson Synthetic Ammonia 


Mathieson Ammonia Facts— 


—produced by a synthetic process “From the Air at 
Niagara” ; 


% —pure because made from PURE nitrogen and 


s PURE hydrogen only; 

t 

d « > . . . 

. —backed by 30 years’ experience in producing 
‘ chemicals and liquefied gases; 

5 . . . . 

—shipped in new cylinder equipment, the finest 
obtainable; 

—cylinder equipment ample for all demands, with 


reserve resources of a $15,000,000 corporation; 


—50 stock points, nation-wide distribution, and still 
expanding. 


Write us for quotations and nearest stock point 


Te MATHIESON ALKALI WORKS Yzc 


250 PARK AVE. NEW YORK CITY 
PHILADELPHIA CHICAGO PROVIDENCE CHARLOTTE 
4 TATS>. 
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<\ Sova Ash~ Bleaching Powder 
Modified Virginia Soda 


Agua Ammonia Fifi 







Caustic Soda~ Liquid Chlorine 
Bicarbonate of Soda 
ie Anhydrous Ammonia 
































Gz Direct with the Manufacturer J} 
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Chicago Section 


H. R. Elliott, general manager of Elliott 
& Company, Duluth, Minn., made one of 
his infrequent trips to Chicago this week. 


J. H. Tapley, manager of the Swift 
Canadian plant at Toronto, Canada, was in 
Chicago for the first three days of this 
week. 


C. V. Newman, of the Newman Grinder 
& Pulverizer Co., Wichita, Kans., made a 
business trip to Chicago this week. New- 
man grinders are attracting lots of atten- 
tion these days. 

A. C. Sinclair, vice-president of T. M. 
Sinclair & Co., Ltd., Cedar Rapids, Ia., was 
a business caller in Chicago this week. 


J. Golden, of the Colorado Animal By- 
Products Co., Denver, Colo., was in Chi- 
cago this week. 


M. A. Ladd, of the Northern Cereal Co., 
Lockport, Ill., was in the city this week 
en business. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 35,633 cattle, 11,738 calves, 97,983 
hogs and 37,083 sheep. 


Provision shipments from Chicago for 
the week ending Jan. 23, 1926, with com- 
parisons, are reported as follows, with 


comparisons: Cor. 


Last week. Prev. week. week, 1925 
Cured meats, Ibs. .19,741,000 18,611,000 16,875.000 
Fresh meats, Ibs. .50,617,000 50,570,000 47,666,000 
Lard, lbs. . 10,789,000 11,229,000 10,835,000 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for the 
week ending Saturday, January 23, on 
shipments sold out, ranged from 8.50 cents 
to 20.00 cents per pound and averaged 
13.41 cents per pound. 


D. |. Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 





President Frank A. Hunter, of the East 
Side Packing Co., East St. Louis, Ill., was 
a Chicago visitor this week. 


W. G. Morrison, manufacturer of render- 
ing equipment, Dayton, Ohio, made a trip 
to the city during the week. 








Sentence Sermons 


Written for a ~y a mag PROVISIONER 
y 


GOOD SALESMANSHIP— 
—Consists in telling the truth first 
and the stories last. 


—Means leaving your customer 
happy enough to sign a repeat 
order. 


—Will result in both parties to the 
deal making a profit. 


—Begins with getting the other fel- 
low’s viewpoint. 

—Is claiming no more than the 
goods will deliver. 


—Consists of equal parts of cour- 
tesy, conscience and candor. 


—Abhors overselling as much as un- 
derselling. 




















Henry E. Ward, president of the Real 
Sausage Company, Chicago, returned to 
the city this week after a Western busi- 


ness trip. 
~ fo 
On what meats is the dry or box cure 
used, and what is the formula? Ask THE 
es BOOK, the “Packer’s Encyclo- 
pedia 





Packing House Products 


Oldest Brokers in Our Line 








George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 


s10 Marty Detroit, Mich. 1° comer 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones 


Postal Telegraph Building 
All Working 


CHICAGO, ILL. 





THE WILSON REORGANIZATION. 

Reorganization of Wilson & Co. entered 
on the final stage this week when Federal 
Judge Bondy in New York and Federal 
Judge Wilkerson in Chicago ordered a 
sale of the company’s properties on Feb. 
23, to complete the legal formalities con- 
nected with reorganization. It is expected 
the reorganization committee will bid in 
the property and put the readjustment 
plan into effect. 

Frank O. Wetmore, chairman of the 
First National Bank, Chicago, and of the 
reorganization committee of Wilson & 
o., Inc., made the following statement this 
week: 

“Our committee is very glad to be able 
to announce that the first important step 
toward consummation of the plan of re- 
organization of Wilson & Co., Inc., has 
been taken. Last Saturday Judge Bondy 
in the New York federal court made a 
decree directing the sale of the property 
and assets of the company and that de- 
cree has today been confirmed by Judge 
Wilkerson of the northern Illinois federal 
court. 

“The committee represents all owner 
classes of securities of the company to be 
adjusted under the plan approved by the 
New York courts, and consented to in the 
decree notice of the sale on Feb. 23. 

“The plan of reorganization prepared 
by our committee has been filed with the 
clerk of the New York courts and in the 
decree of sale of the court following the 
usual practice to fix a date for a hearing 
of any complaint of those interested re- 
garding it. The committee was in a posi- 
tion to advise that the most remarkable 
unanimity of creditors of the company had 
been reached as to the fairness of the 
plan, over 91% per cent of both classes 
of stock, 94 per cent of all convertible 
bonds of the company of both classes, 
and 99.9 per cent of its bank debt on com- 
mercial paper having approved the plan. 

“With the sale set for the 23d of Febru- 
ary, our committee expects that reorgan- 
ization will be complete shortly there- 
after.” 





H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





C. W. RILEY, Jr. 
BROKER 


2108 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 


Stadler, Levine & Cravin 
Architectural & Mechanical Engineers 
Packing Plants—Refrigeration 
Plans and Supervision 
29 Broadway NEW YORK 








M. P. BURT & COMPANY 
Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Costa, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 


efficiency. 
206-7 Falls Bldg.. MEMPHIS, TENN. 





LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 





H. 0. GARDNER F. A. LINDBERG 
GARDNER & LINDBERG 


ENGINEERS 

Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 

Manufacturing Plants, Power Install 


—., Investigations F 
Bidg. 


1184 Marquette CHICAGO 








Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 





Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 
Packing House 
Specialists 


814 Erie Bldg. 
Cleveland, O. 
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CATTLEMEN’S NATIONAL MEET. 


Cattlemen from California, Arizona and 
New Mexico were in attendance at the 
annual meeting of the American National 
Livestock Association, held at Phoenix, 
Ariz., January 13-15, 1926. The other 
range states had relatively few represen- 
tatives present. 

Owing to the generally improved con- 
ditions in the cattle market throughout 
most of 1925, the feeling among the pro- 
ducers was good. 

A long list of resolutions was passed, 
relating largely to matters affecting graz- 
ing conditions, loans, credit, etc. 

One resolution declared that the Pack- 
ers and Stockyards act had failed to affect 
in all respects the purpose for which it 
was passed, and favored the passage of a 
law removing its disabilities and those of 
the Secretary of Agriculture. It was 
urged that the larger packers be confined 
to the activities to which they agreed to 
limit themselves under the “consent de- 
cree.” 

The cattlemen also favored private 
stockyards, citing especially yards of the 
type of the Mistletoe at Kansas City, and 
others. 

Commendation was given the National 
Livestock and Meat Board and the U. S. 
Department of Agriculture for their ef- 
forts to establish uniform classes and 
grades of livestock and meat. The club 
movement among farm boys and girls 
was endorsed. 

A duty of 6c on green hides and 15c 
on dry hides imported into the United 
States is advocated, also an_ increased 
tariff on canned meats and tallow. 

Charles O’Donel, of Bell Ranch, N. 
Mex., was elected president of the asso- 
ciation, and Luke Brite, Marfa, Tex., first 
vice-president. 

Salt Lake City was selected for the next 
meeting of the association. 

On January 14 the visiting stockmen 
were the guests of the Arizona Packing 
Company, being shown through the com- 
pany’s modern plant by superintendent 
E. L. Friedlander. 

ae 
SWIFT BUYS BOYD-LUNHAM. 


Sale of the assets and properties of 
Boyd, Lunham & Co. to Swift & Co. was 
announced this week by Kenneth Boyd, 
president of Boyd, Lunham & Co., and son 
of the present principal owner and original 
founder. 

The company is one of the oldest and 
best-known firms in the industry. It was 
established in 1874 and has specialized in 
pork packing, maintaining a modern 
slaughter-house and warehouses in the 
Union Stock Yards, Chicago. 

The Lunham family withdrew from 
Boyd, Lunham & Co. many years ago, and 
Kenneth Boyd has been the executive in 
charge for some time. Mr. T. L. Boyd, on 
account of failing health, has had to live 
abroad for many years past, and it is on 
account of this that Boyd, Lunham & Co. 
was sold. 

“Swift & Co.,” said vice-president G. F. 
Swift, “has purchased the physical assets 
of the company and will operate the busi- 
ness.” 
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Good Business 


A Oorner Conducted by John W. Hall. 

















TRYING. * 


It is given to only a few men to be pio- 
neers, to blaze new trails, scale virgin 
peaks—in short, to do something never 
done before, be it coining a phrase, paint- 
ing a masterpiece or selling a battleship 
to a Saharan sheik. There can be no 
sublimer thrill than to be first in accom- 
plishing a worthy deed, and consequently 
compensation instantly proves itself as the 
reward comes simultaneously with the ful- 
fillment of the act. 

No, we all cannot be creators. But it 
is one of the rules in this game of life 
that we must TRY constantly to do the 
well-known things better than they’ve 
been done before. 

If each of us can honestly say at the 
end of the day or the month or the year— 
or even just before we hold our breaths 
for the last big plunge—“I’ve always tried 
to improve,” then we have played the 
game. We've done the best we could even 
if we’ve not succeeded. 

It is only sporting to hold to the theory 
that there is more glory in trying and fail- 
ing than in accomplishing without effort, 
even though the world at large pays 
homage to the winner alone. For there is 
somewhere a  Judge—an_ all-knowing 
Referee—who sees into every play and 
who, in rendering judgment, will possibly 
be governed much more by the way it was 
done than by the results—E. H. PHEEF. 

ee 
RETAILERS GIVE BIG SHOW. 

More than 2,000 people jammed the 
North Side Turner Hall in Chicago this 
week to see the “Big Seal Follies” put on 
by the Retail Meat Dealers’ Association 
of Chicago. 

The show, which had two acts, would 
have done credit to any “big time” show 
in town. All who took part in it were 
Chicago retailers and members of their 
families. 

A number of very pleasing solos were 
rendered by Bruno Richter, Frank Wet- 
terling, Robert Eichenbaum, Wm. Walsh, 
Max Pusch, John Nepil, Frank Holter- 
hoff, Wm. Tarnow, Adolph Schwartz, Max 
Schmidt, Walter Klein, Charles Kaiser, 
Charles Bromann, Louis Van Higgins, 
John Steindl and others, as well as sev- 
eral of the feminine members of the cast. 

Among the comedians who amused the 
audience greatly were Melville Geau- 
tereaux, Frank Holterhoff, Robert Eichen- 
baum, Fred Ryan, Fay Penninger, Max 
Schmidt and others. 

This show demonstrated what a talented 
lot of retail meat dealers Chicago has. 

Officers of the association are Fred 
Graham, president; John Steindl, first 
vice-president; Aug. Zimmerman, Jr., sec- 
ond vice-president; Charles H. Bromann, 
Jr., third vice-president; Otto Kleinfeld, 
fourth vice-president; Charles W. Kaiser, 
secretary; M. C. Naumes, financial secre- 
tary; Charles H. Bromann, Sr., treasurer; 
Adolph Schwartz, master-at-arms; Charles 
F. Meyer, inside guard; Stanley Lorenz, 
outside guard. : 

Trustees: John Schwartz, John Steindl 
and Max Pusch. 

Directors: Fred Graham, George Pauli, 
John T. Russell, Frank Eckert, Andrew 
Thiel, Otto A. Kleinfeld, Charles H. Bro- 
mann,.Sr., Benjamin T. Dempsey, Frank 
D. Folwill, August Zimmerman, Jr., Wm. 
Hassel, B. Feilchenfeld. 

















CHICAGO LIVESTOCK. 

RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Jan. 18........24,308 4,217 52,147 17,465 
Teen, Jems 10...<.. 10,761 3,502 35,288 10,300 
Wed., Jan. 20......18,122 25,922 20,438 
TN, SO Bieccees 10,089 45,326 13,037 
PR, COM Bis ccescc 3,247 24,081 7, 
Sat., FAM. Becccsces SO 2,012 212 
Total last week...... 62,006 184,776 69,406 
Previous week ...... 68,528 202,311 106,161 
pf gs Ree 60,696 235,600 72,776 
Two years ago...... 60,493 9,953 283.821 91,580 

SHIPMENTS. 

Mon., dan, 38... ..... 4,960 478 14,081 4,597 
ie a: See 3,354 8 8,319 6,550 
Wen, Jah. Wocsces 4,095 196 4,916 6,311 
Thor., Jan. 21....... 2,986 178 11,501 5,386 
Pri., dan. 33........ 3,206 185 13,619 4,743 
Sat., Jan. 23....... 430 iL 2,057 231 
Total last week.....18,020 1,056 54,493 27,818 
Previous week ...... 21,197 1,38] 56,865 29,582 
YOQP B80 .wcsecee. 21,253 1,425 77,975 17,876 
Two years ago...... 22,930 1,248 94,314 35,125 


Receipts at Chicago Stock Yards thus far this year 
to January 23, with comparative totals: 





1926. 1925. 
Cattle 242,700 
Calves 59,916 
Hogs 36 1,099,167 
Sheep. <<<. RS OREN TT 293,390 257,716 


Combined weekly hog receipts at eleven markets 
for week ending January 23, with comparisons: 
Week. Year to date. 


Week ending January 23........ 633,000 2,255,000 
PRGVIOUS WREK oc cccccccnccsecs 740,000  — .eeeces 
Perr rr rrr 849,000 3,436,000 
SR ricer acvadimerenticecet oneas 965,000 3,621,000 
DNS Uacuk CCE s accede cudecewtea 832,000 3,277,000 
BGR sce scicceccvdcedevedvecsces 652,000 2,610,000 


Combined receipts at seven markets for the week 
ending January 23, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending Jan. 23.... 6,000 46,000 9,000 
Previous week .......... 6,000 52,000 11,000 
BOD: civicc sc ccaseceessace 5,000 63,000 16,000 
po POE 5,000 67,000 8,000 
DD eccccavacessnvceses 6,000 52,000 7,000 
TE ok ee ccseteuedcenece 5,000 55,000 13,000 
WO Giswkdssctcctcecses 5,000 54,000 4,000 


Combined receipts at seven points for 1925 to Janu- 
ary, 1926, with comparisons: 

*Cattle. Hogs. Sheep. 

722,000 261,000 

827,000 321,000 


1926 


1925 

1924 933,000 246,000 
1923 054,000 266,000 
1922 911,000 276,000 
1921 747,000 276,000 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 
Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 
Average 
Number weight———Prices—— 
received. lbs. Top. Average. 
This week .......cssee 245 $13.25 $12.05 
’revious ek 248) «12.85 9:11.75 
acl Cpa ainieeime 228 «11.05 10.35 





| EE ere ee ee te . 
ee ree ea OIS 
SS itera t cee an eles . 23 9.30 8.65 
EE y= cla oan eoaeee tom : 231 10.35 9.35 
Ay. 1921-1925 ...........235,800 231 $9.40 $ 8.70 


*Receipts and average weights for week ending 
January 23, 1926, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
*Week ending Jan. 23..$ 9.50 $12.05 $ = $14.95 








-revious week 9.70 11.75 8.25 15.50 
os PRG 8.85 10.35 9.20 18.80 
oe 9.25 7.1 7.65 13.40 
1928 9.15 8.15 7.60 13.90 
1922 7.10 8.65 7.00 3.30 
| eee < - 8.25 9.35 5.00 10.50 
Ay. 1921-1925 ..........$ 8.50 $ 8.70 $ 7.30 $13.90 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 

Cattle. Hogs. Sheep. 

“Week ending Jan. 23....44,800 129,800 41,900 

Previous week 1326 145,346 76,579 





Pe ce oe 411 
rrr rrr 37,563 189,507 56,455 
> Perret ei. 36,934 149,436 56,870 


z *Saturday, Jan. 23, estimated. 
Chicago packers’ hog slaughters for the week end- 
ing Jan. 25, 1926: 





















Mama Be Ohinoccccé bcvccecnccsstsvcet Saxesess 13,000 
Anglo-American ..... 7 .. 5,000 
Gwitt & Ce.:..:..... . 13,900 
Hammond «& Co.. . 5,300 
Morris & Co...... ove 9,400 
NY er errr rr rer 15,200 
Boyd-Lunham .... ... 9,200 
Western Packing Co.........-eeeeeeeeeeeeeere 9,300 
Roberts & Oake........0+-ccceeeeceerenereces 9,900 
Miller fi Hart.....ccccccccccsvcccvcscscescees 400 
Independent Packing C0. .....0-se++e esse renee 2,700 
Brennan my OO e baiso 0 0s,440.0da dade s eeuace oa. 

Agar Packing C0.........ccceceeecssccvceeces A 
Ce Siw ae eds eiedadsce ce aceess cenveesese 25,900 
Rs a vnc bap dcceses thb00ns sebesenceesnome 134,800 
Previotis week......ccccccccccccccsccscscsenes 150,400 
pC. | OP orrrerre ere re ek 185,100 
WF ctevidacccccceccesedseedabedacdsdeveQeus 198,200 
160,800 


(For Chicago livestock prices see page 36.) 








sased 


Regular Ha 
8-10 lbs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 lbs. 
16-18 Ibs. 
18-20 Ibs. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


on Actual Carlot Trading, 


ms-— 
ave 
avg 
avg 
avg 
ave 


January 28, 1926. 


Green Meats. 


(Se rr 


Skinned Hams— 


14-16 lbs. 
16-18 lbs. 

-20 Ibs. 
2 Ibs. 
Ibs. 
> Ibs. 
Ibs. 





Picnics— 
4- 6 lbs. 
6- 8 lbs. 
8-10 Ibs. 
10-12 Ibs. 
12-14 lbs. 


Bellies—(Square c 


6- 8 Ibs. 
8-10 lbs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 lbs. 


avg 


avg. 
avg. 
ave. 
avg. 
avg. 


Regular Hams— 





Boiling Hams—(house run) 


16-18 Ibs. 
18-20 lbs. 
20-22 Ibs. 


Skinned Hams— 


14-16 Ibs. 
16-18 Ibs. 


25-30 Ibs. 


Picnics— 
4- 6 Ibs. 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 
12-14 lbs. 


ave 


avg.. 


avg. 
avg. 
avg. 
avg. 
avg. 








Bellies—(square cut and seedless) 


6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 lbs. 


Extra short clears, 35/45 
Extra short ribs, 35/45 





Dry Salt Meats. 


i er TEE cons Gcae ne sane ae eaeonse 
LMR paccnesevoccscueceosesees 


Clear plates, 
Jowl butts 


Fat Backs— 
8-10 Ibs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 
16-18 lbs. 
18-20 )bs. 
20-25 Ibs. 


Clear Bellles— 


14-16 Ibs. 
16-18 Ibs. 
18- 20 ibs. 


Ibs. 
Ibs. 
40-50 Ibs. 








PURE VINEGARS 


A.P. CALL 


AHAN & COMPANY 





Thursday, 


@2A% 


@21% 


@23% 


@16% 


@15% 


@13 


@27% 


@19% 


@24 
@23 % 


@2 4 % 
@ 22% 
@22Y, 


@23 
@Q@2 
@23 


@23'4 
@22% 


@16% 


@16 
@15 


@13% 


@ + Ay 


@2 a1% 
@19% 
@18% 


@15% 


@11% 
@12% 
@13% 
@i4% 
@15 

@1514 4 
@15 


@li« 
@ili 

@16% 
@16% 
@16% 
@a16% 
@16\% 
@15% 


FUTURE PRICES. 


Official Board of Trade Range of Prices. 




















SATURDAY, JANUARY 23, 1926. 
Open. High. Low. Close. 
LARD 
Jan. 15. 15 5 15.00 
| ere i 15.40 
July coneuee 15.52% 
CLEAR BELLIES- 
OO, aisscen wun enw eae 16.8714 
BO cs vesws neue Te 17.00 
SHORT PIBs— 
ee ere eee ret 15.75 
a sseseee 16.20 16.20 16.20 16.20 
MONDAY, JANUARY 25, 1926. 
Open. High. Low. Close. 
LARD— 
Jan. 
rr 
ey oe ¥ eons 
eee 
CLEAR BELLIES- - . 
MR oss unncens eae sone 
eS 17.00 17.05 17.00 
NS Sie kae eed ap pavers 
SHORT RIBS— 
De. Syseens wees - 15.874n 
ESS Beak eer 16.25-2714b 
St “Sbesenalancss ee aes 16.40n 
TUESDAY, JANUARY 26, 1926 
Open. High. Low Close. 
LARD— 
Jan. 15.12% 15.10ax 
Mar. - 15.32% 5 
May , 
July 
CLEAR BELLIES- 
OO, vkssdencnes Paes ee 16.87% 
_. See 17.05 17.10 17.05 17.10b 
BED cetsne b0s% ‘ose SBeP 17.30n 
SHORT RIBS— 
ee 15.87 44n 
ais Ged 66% 16.321%4b 
ee 16.45n 
WEDNESDAY, JANUARY 27, 1926. 
Open, High. Low. Close. 
LARD— 
s+ see ee 15.10 15.10 15.00-02% 15.05 
> <ssse¢ 15.2214 15.25 = 20 15,25ax 
May 15.47} 15.37 14-40 > 42%) 
July Et 15.57% .60b 
CLEAR BELLIES— 
Jan. cas Te 16.8710 
May 17.00 17.00 17.00 
July sees ean 17.25n 
SHORT RIBS— 
Ee ae — 16.00n 
eS 16.30 16.30 16.25 16.25ax 
res Seno . 16.40n 
THURSDAY, JANUARY 28, 1926. 
Open. High. Low. Close. 
LARD— 
ee 15.02% 15.124 14.97% 15.121%b 
ME: ssease 15.20 15.30 15.20 15.30b 
MY . osse~ su 15.35-37 15.50 15.32% 15.50b 
 ssessne 15.55 15.70 15.50 15.70 
CLEAR BELLIES— 
Ps  sanbeen) o00s 16.87%4n 
Me” aekssun osss 17.05b 
 wisesse oaes 17.25 
SHORT RIBS— 
rer 16.12%b 
ee 16.30b 
DEN baskwes, aoare 16.45n 
FRIDAY, JANUARY 29, 1926. 
Open. High. Low. Close. 
LARD 





CLEAR BELLIES 


Jan. ... rer ee 16. hie 
May ‘17. 10 17.15 17.10 17.1 

_. Eee a ae 17. 30n 
SHORT RIBS 

ae se anes ses 16.20b 
re 16.25 16.50 16.20 16.30 
a oaiee eh 16.45n 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave.. INDIANAPOLIS, IND. 











January 30, 1926. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, January 238, 

1926, with comparisons, were as follows: 








Week Cor. 

ending Prev. week, 
Jan, 28. week, 
Armour & Co........... 13.508 2,229 
Anglo-Amer. Prov. Co.. 5,091 6,792 
een. Ge OO: keds bee se 12,654 15,296 
G. H. ommend Co.... 5,481 6,314 
Mors “Os O00. 120.0010 11,173 10,660 
Wilson & Go. 14,76 17,570 
Boyd-Lunham Co. ...... 7,617 9,188 
Western Pkg. & Prov. Co. 9,819 7,160 
Roberts & Onke........ 8,204 7,885 
Miller @& Tlart....0..000% 5,547 7,274 
Independent Packing Co. 4,100 1,600 
Brennan Packing Co... 5,708 6,120 
Agar iacking Co....... 2,385 2,600 

Ce SO Sy EP rey 86,001 110,688 122,713 








CHICAGO RETAIL FRESH 
MEATS. 












Beef. 
No. 1. No. 2. No. 3 
Rib roast, heavy end......... 30 25 12 
Rib roast, light end.......... 40 30 20 
Chuck roast ...cccccece or - 26 20 14 
eer 45 35 20 
Steaks, sirloin, first cut...... 45 35 22 
Steaks, porterhouse ........... 40 25 
EEE, CEE saswsccocnaccess 28 25 18 
Beef stew, chuck............. 20 18 12% 
Corned — expend ‘esse. ae 22 18 
Corned plates .......... scene OO 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
> Com. 
PRRMATERES. 2.0 csi crcwoneeee 40 21 
(eakeebienad soars se eews cue 45 28 
BtOWS occccccccces covcece sooses Enh 10 
Chops, shoulder .. ° 10 
Chops, rib and BONG sca ccwacs . 60 ae 
Mutton. 
caGN:. cdccesecadenenwasen soee Oe 
Stew F cove scooce 
BRANES. oc sneae scons coon 
Chops, rib and ‘loin. acoe ae 
Pork. 
Loins, whole, 8@10 avg.........-e ee eeeeeee 28 @30 
Loins, whole, 10@12 avg.. 
Loins, whole, 12@14 avg.... 
a whole, 14 and over 











Leaf lard, unrendered . 
Veal. 
SENN 5 nick wad dectnoescevcuaseseeese 28 @38 
TTI 0:0: 0'0:05.0 0540000 oedn ne seeeseee 18 @2 
SOL cuss wh ses see seaheaesee ee Saeneeee 24 35 
URIS ov scccccccveves PPYTTT TTT TTT coccedd 18 
— pebeeesneeees oN00 00000 ebeeneeees 12 24 
OS aa ceeceese evecees eos 50 
40 
6 
8 
50 
19 
15 
12 
CURING MATERIALS. 
Bblis. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago........10% 
Double refined saltpetre, gran., 1. c. 1..... 6% 6% 
GETIES cciccvcccececccccescccs peaewsten 8 1% 
Double ey nitrate ot soda, f. 0. b. 
N. Y. & GS. &., CaTIOMAS....cccccces . 3% 3% 
Less on carloads, granulated......... 4% 4 
Crystals ..cccccccccccccsecccccccccceces 5% 5 


Kegs, 100@130 lbs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 


Crystal to powdered, in bblis., in 5-ton 
JOtS OF MOPE. ..ccccccccccccccccsccece O 9% 


In bbls. in less than 5-ton ginal 9% 10 
Borax, carloads, powdered, in bbls........ 5 4% 
In ton lots, gran. or powdered, in bbls.. 5% 5 

Salt— 
Craenates, car lots, per ton, f.o.b. Chicago, - 


Medium, car lots, per ton, f.o.b. Chicago, bulk 9.10 


Rock, car lots, per ton, f.o.b. Chicago...... 7.80 
Sugar— 

er ee GO Ec cxdsas sens swoneed @4.25 
Second sugar, 90 basis........ccccccccccess @4.15 
Syrup, testing 63 and 65 combined sucrose.. 

rrr ee eee @31% 
Standard granulated f.o.b. refiners (2%). @5.40 


Plantation granulated f.o.b. New Orleans 
| Pe errr rrr rs er rer i yer @5.29 
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Calf Livers... Gt 
Chelge TARRS. ...cccccccecs . @29 
Medium Lambs oe @26 
Choice Saddles...........++. @30 
Medium Saddles............. @28 
hoice Fores....... @2: 
Medium Fores @22 
Lamb Fries, per Ib... @3 









Lamb Tongue, each @13 
Lamb Kidneys, per lb....... @25 
Mutton. 
Ae ME @13 
ED SINGS. 0665643004008 @16 
Heavy Saddles...... sanewewey @i5 
Light Saddles..........ceee. @18 
Heavy Fores...... Covccveses @10 
BAGRC ORCS, 2. ccrcecveccces @14 
Mutton Legs.......... meiner @20 
BEUCON THIDS. .ccccccccccsscs @15 
BORD, BOOW soc cccsseccccsas @i2 
Sheep Tongues, each......... @13 
Sheep Heads, each.......... @10 
Fresh Pork, Etc. 
Dressed Hogs. .......cccccee @25 
Pork Loins, *3@10 Ibs. avg..24 @25 
BME. sos cccccusetdcssossesa @30 
—* a sibe ane eeeun witien-eew ° @29 
| PPP reer Prrerer rrr ei @18% 
Skinned Shoulders........ oe = Es 
TORGCRIOING .ccccccsuccscace 
SORTS BIB. ccc cc serccvecece ‘Sue ni % 
Lak LAPG. 2. cccccccvcsccovce @l 
ee Sree ee @ir 
TRUS ccccccccsecesscceccees @20 
EEE susie de a0 cae seeew eve @i6 
CPR @20 
NOCK BOMGS. ....cccsccccsecs 5 @ € 
DO Perr @12 
Slip Bones... cane @ 9 
Blade Bones @15 
Pigs’ Feet....... ‘ @ 8 
Kidneys, per Ib....... -.10 @11 
TAVORS ce cccvccccscccccccceee @ 8 
Pere err errr ee 14 @15 
Sree @ 8 
BAGRUS: cwcess rer Teey cewsece @i1 
BROMIDE ..oc0cawcgcccedscvsseae @10 


= 


99: : 


RPP Pere err re eer eT Cte @25 








POP BOE . ccccccccscccccccccesccsseceseces 31 
Reef ars PRE 110 sets per tierce, per set. @1.65 
Beef bungs, No. 1, 400 pieces per tierce, 

per piece . @20 
Reef bungs, No. 2, 400 pleces per tierce, 

Per plece .....csecsecseccecees @14 
Beef weasands, No. 1, per plece.......-+++ 16 
Beef wensands, No. 2, per PMS ache cctas 8 
Beef bladders, small, per dozen.........-- 1.45 
Beef bladders, medium, per dozen........ 1.85 
Beef bladders, large, per doz..... 21.85 
Hog casings, medium, per bdl. 100 Yds... 2.25 
Hog casings, narrow, per Ib. f. 0. 8...... 3.00 


Hog middles, withont cap, per set......+-. @17 
Hog middies, with cap, _ ee @20 





Hog bungs, export...... @29 
Hog bungs, large prime. sone @2 

Hogs bungs, medium...... 2 a @20 
Hog bungs, small prime...... @14 
Hog bungs, narrow.........eeeeeeeees — @ 6 


Hog stomachs, per MRE onacccaenseeeas @9 
VINEGAR PICKLED PRODUCTS. | 


Regular tripe, 200-Ib. WTTTTIT TTT 
Honeycomb tripe, 300-40 Re aswewe «+. 16.00 
Pocket a A ge 200-Ib. Dbl... ccceees 18.00 
Pork feet, 200-Ib. bbl...... ivcasubecacdéenteas ee 

Pork tongues, 200- th Wi catenssenes wewenccves a 
Lamb tongues, long cut, 200-Ib. bbl. . 





Lamb tongues, short cut, 200-Ib. bbl. 
BARRELED PORK AND BEEF. 


Mess pork, regular.......+..seeeeeee ened 84.00 
Family back pork, 20 to 34 pleces.. ceuaweds 87.00 







Family back pork, 35 to 45 pieces.......... 38. 
Clear back pork, 40 to 50 pieces. . 85.50 
Clear plate pork, 25 to 35 pleces.. 28.50 
Clear plate pork, 35 to 45 pieces... ‘a 27.50 
Brisket GOT cceccccsccccaccscncvscessosceee 32.00 
Fg eddeawhe baer o0edeus 27.50 
Plate beef.......cccscece 23.00 
Extra plate beef, WUD, WERE 6c 5 see0sekes 25.00 
COOPERAGE. 
Ash pork barrels, black fron hoops... .$1.80 @1.85 
Oak pork barrels, black iron hoops.... 2.00 2.05 
Ash pork barrels, galv. fron hoops.... 2.00 a3 
2.8714@2.40 
2.57% @2.62% 
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OLEOMARGARINE. 
e CHICAGO MARKET PRICES onsen eatin one ee 
~ garine in 1 lb. cartons, rolls or prints, 
28, fo ai: MN. caccacuancnscaqet¥ieeas codes Gar 
WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. White” animal" “margarine” ia) i"ib. ‘Gar. 0 
Carcass Beef Fancy pork sausage, in 1-lb. carton....... @29 Nut margarine, 1 lb, cartons, f. 0. b. Chicago @22 
: Se ee ete bo (30 ‘and 60 1b. solid packed tubs, 
Week ending Yor. week, e 8 ge, fresh in tees c per lb, less.) 
Tan 30. mg we Country style sausage, smoked........... @24 Pastry oleomargarine, 60-lb. tubs, f.0.b. Cu. 
; Mixed sausage, fresh.............. @17 CW aac icantuecntustsiateeeweas eee @16 
Pome mative om Faeateundl - er be o8y Frankfurts in pork casings. Wee a ee eee at ee Be ae 
yo0d native steers . 16 @ @18% Frankfurts in shee i : 2 
Medium steers.. 12 @l6 14 @16 Bologna in beef wanee, chete eeintehind rh aaa are art ) DRY SALT MEATS. 
Heifers, good.... +13 @18 13° @18 Bologna in beef middles, choice........... @18 Pxtra short Clears. ......-seeseeeeeeeeeeees @15% 
COWS wrceeeeeeeseseenecevene 9 @13 7 @il Kologna in cloth, paraffined, choice........ @15 Extra short ribS..........ceseeeeeeeeeeeees @15% 
Hind quarters, choice...... < @26 @27 Liver sausage in hog bungs............+. 23 Short clear middles, 60-Ib. avg. oe @li 
Fore quarters, choice........ @1s @is Liver sausage in beef rounds............++ @i4 Clear bellies, 14@ 16 Ibs... @17% 
pe PPA eee es @18 — bellies, 18@: 20 IDS... eee e sere eeeeees Qli'% 
Beef Cuts. od 3a luncheon specialty. pe Rit betiee > eet tee Tete eee e eee eee enes Sie 
oer ys arty luncheon specialty...... 19 ee ee See Ce eee eseres ; 
Steer Loins, No. 1....... = ae @eZ —-«Minced_Iu. cheon specialty....0222220000002: @lp a ane - oe 
Steer Short Loins, No. i..... @45 6 7 omer @25 rat backs, 12@14 Ibs. ....scsclllle | a 
Steer Short Loins, No. 2..... @35 @40 Polish sausage.....----. ood ; @17 Fat DOCKS, TAGEIG Wes 6. 6 ccccc ccccsccecivcs 14 
— ~ Baie (hips). rigees be on Scuse @is Raguler MMAR Se sslecacinscqscsevectveewuce @12% 
= Steer Loin Ends, No. 2...... @25 © SSE eS pa ea ra oe F MAGA A sad sins a views t'sdiswecun dosmewaaeacweee @11% 
COW THOR. 5 a < sce eeepc ccesics @19 12 @20 DRY SAUSAGE. = 
C SI LOInB. 2... ccccccce D1 5 
ow Lain Binds (hips) pee xt es Gis Cervelat, choice, in hog bungs.........+.+. @52 R en LE SMOKED MEATS. 
Steer Ribs, No. i" @27 @2 Cervelat, new condition, in hog bungs...... @22 Regular hams, fancy, 14@16 lbs........... @30 
8 De Cervelat, new condition, in beef middles... @22 Skinned hams, fancy, 16@18 Ibs........... 
cor ae No: 2 : @is G23 Thuringer Cervelat... Sigaees . aRae ee ates @25 Standard regular hams, h@16 Tha te teeeees 28%4 420% 
Cow Ribs, No. 2..... meet @18 @18 yore Muted peda auc mae eae en vasa cutienca:s @32 Soe Mead cans sided ceca caeveunes 220% 
C Mee: AG; Bsc csec cece xs D1 M11 Oleteimer ....cccccccccccccvccsccecvecesce @30 Standard bacon, 4@8 lbs..........eeeee eens 34 @38 
3 rane Bg = “ees @ihy Gia B. ©. Salami, cholee......0.ccccssscccccee @49 Standard bacon, 10@12 lbs. ...........06005 29 @33 
ae Steer Rounds, No. 2......... @15 @13% Milano Salami, choice, in hog bungs....... a5 Standard bacon, 12@14 Ibs............ «.. .264%@31 
2 Steer Chucks, No. 1......... @13% @12 B. C. Salami, new condition......... ; @26 Standard bacon strips, 6@7 Ibs............ 27 @28 
: Steer Chucks, No. 2......... @12% @ll Frisses, choice, in hog middl @43 Cooked hams, choice, skin on, surplus fat 
4 Cow Rounds........... 5 CaaS @12 @l1 Genoa style Salami ....... . @56 a RRR ee @41 
> Caw GE. . <sscccdeccaces @10% @ 8 INNES acne acs pate anevassticeds jas . @42 Cooked hams, choice, skinned, surplus fat 
; Steer Plates..... eee Oe @13% 10 Mortadella, new condition.......... eeeeeee @25 OMT crc ecececsereencccsscccecececoceceees @4il 
3 Medium Plates.............+ 9%@13 @ 9% CAMO ccc ccncecccne cvccscceccceesecess @t Cooked hams, choice, skinless, surplus fat 
2, Briskets, No. 1........ BECP @20 @16 er me —_ —— Dees wseccuineteae nd/awecaeas on o = Pe ea pestis adecscatsiserasaenss @43 
3 Briskets, ee A ccaswaeee @ié¢ @12 irginia style hams......-+.seeeeeeeee eee 2D paren eter skin on; surplus fat off.... @2 
) Steer Navel Ends......... ee @10% @7 SAUSAGE IN OIL -ooked picnics, skinned; surplus fat off..... @30 
Cow Navel Ends. 3 @ 8 5 a Cooked loin roll, smoked..........cccccceee @43 
, Fore Shanks. . @ $2 g HA sologna style sausage in beef rounds— 
Hind Shanks. ae @ 6 @ 5% ee ae errr si ainda $6.50 ANIMAL OILS. 
ROMS ..cccccssccvccescecs @20 @18 Large tins, 1 to CTAt@..... 20. ceeeecseeccnccees 7.50 Prime 1 
Strip Loins, No. 1, boneless. @45 @55 Frankfurt style go onl in mee casings— mye Wetre a eg Fa eceeccecccceee reoee OOTY 
7m. Strip Loins, No. "ena aie . @40 @50 Small tins, 2 to crate... Cast ecawavesadus ‘ he aaa a eveeee 
L Stri Loins, aig ne @25 @40 Large tins, 1 POO STS ECR GORE ON, Si RR 9.00 uxtra WANG: CEs << ce vescccevecvetcceccoueces 13% @14% 
: Sirloin ie eS eee @2 @30 Frankfurt style sausage in pork ca ae sar “— Settee eee weer eneeesees ee = 138% 
Sirloin Butts, No. 2......... @20 @25 Small tins. 2 to crate.......seeeeees ae NO. FP FAPE OM ee cece cece cece eeeeeeeeseneee 
) Sirloin Butts, No. 3......... @l5 @18 Tava CINK, 1 10 CERO nso ccc ccc tac sacsesaeyie No. 2 lard Oil... eeeeeee cece ee eeeees teers 12% @12% 
Pure neatsf 
: Beef Tenderloins, No. 1..... @70 @75 Smoked link sausage in pork casings— Bets ne a 8 re MERSr ca aaneca dane i 
Beef Tenderloins, No. 2.... @b5 @65 Small tins, 2 to crate... ...cccccrccccccscvcce 7.00 Ne . prone ar oil. . 
Rump Butts...... éaigusietaw.es @18 @17T Large tins, 1 to crate.......-.eccecsscrseceees 8.00 No. 1 neatsfoot oil aia 
Flank Steaks.........cseeee. @18 @t Acidiess tallow oil 2 @12% 
Shoulder Clods..........-. es @i5 @15 SAUSAGE MATERIALS. LARD (U fined 
Hanging Tenderloins......... @10 @10 Regular pork trimmings, Ree cainesenrece ames nre )- 
Special lean pork trimmings Prime, steam, cash tierces 
Beef Products. Extra lean pork trimmings Prime, steam, loose. . % Mere acedowcens teas Gis. 30 
Brains, per 1b 10% @11% 9 @10 Neck bone pork -ehespeaaeees NOE PROM eo ciais Leth aa Ce nsa ieee aiepesieceak 14.12 
ol all cate aad pare aoa Neutral lard.......... ceeds gave mesvanss é 17.25 
? a al 29 aso 4 o" Fancy boneless bull meat (heavy). 3 LARD etiam " 
r cvccecccecccoocs ‘ ‘ 4 Boneless ChucKs........cccsecceesecccvcees ned 
Ox-Tall, per 10......cceceees 11 @12 10 uh Shank Meat ......cccccrecsvecccccccsccecs > 
7 Freak ‘Trips, piaia...-...--. . @4 4 Be eee aches ss stse ne ssssbes ees 9146 Pure lard, kettle rendered, per Ib........ : Q15.00 
: Fresh Tripe, H. ©.....-.c0. @ 6% @ 6% ee cto wig weaned eewn @ 6% ure . Be cece oecccccccce ‘ 5.28 
Livers eR griteseeseeees 104%@14 9 19 Beef fe cog SEES Z Ye ae a et ie RS @ ig COMO 6 cc onaccacess eidinees @13.00 
dneys, per lb........... -- 94@ Dr. canner cows, 300 Ibs. and up.......--- @8s8& 
Dr. cutters, 400 Ibs. and up........-eeeeee @ 8% OLEO OIL AND ) 
Veal. Dr. bologna bulls, 500-700 lbs.........-+++- @ 9% ) 
Beef tripe @ 5 — oil, extra ‘ies 
Sein, Copeaen began ey an 4 os +4 eis Cured pork tongues (can. trm.)....--++++- 16 @16% fa alg 1 “oleo ¢ oll. > Raabe rt - 
Good Saddles Siig “22 @30 18 @28 (These are prices to wholesalers, on material packed ee Ete © ON WN ao ose canaWcccacncbane 11 11% 
Good Backs........... oud 12 @14 12 @14 in new slack barrels for shipment.) No. 3 oleo oil..... . eocceccvcccces LOK 
~~ Mg ge Boe 2 Sat iss @12 6 @8 SAUSAGE CASINGS. Prime oleo stearine, ‘edible. Mewud cane aeeeaae Bay 
Veal Products. Beef rounds PB. B00 cor asends: TALLOWS AND GREASES. 
Brains, each....... . 14 ais per set Dae era a. Gras eee eee ede @17 Edible tallow, under 2% acid, 45 titre.. - eee 
Sweetbreads . 5 a nore See Beef connie, domestic, ied sets per tierce, PUIG PU, CUE so ices ccaccscccvccascache 


No. 1 tallow, basis 10% f.f.a., 42 titre... 10% tr 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 8%@ 8% 
Choice white grease, max. 4% — loose, 

GE ea wetchscvasccevecssneneece 
B-White grease, max., 5% acid. 
Yellow grease, 12-15 f.f.a 
Brown grease, 40 f.f.a. 





VEGETABLE OILS. 


Crude cotton seed oil—in tanks f.o.b. Val- 





Ble Ms ce cucagécuadascudtgaaeectaa es ® 94%@ 3% 
White deodorized, in bbls., c.a.f. Chicago. .12% 
Yellow, deodorized, ye errr 12% B12% 
Soap stock, 50% f.f.a. basis, f.o.b. mills... @ 2 
Corn oil in tanks, f.o.b. mills.............. @ 9% 
Soya bean oil, seller’s tanks f.o0.b. coast. .11 11% 
Cocoanut oil, seller's tank, f.0.b. coast.... 9%@10% 
Refined in bbls., c.a.f. Chicago, nom....... 134%@14 

FERTILIZERS. 

Blood, unground and ground.............. 4.00@ 4.25 
RR ia cccsanaddcnwrwencs<caa wee wansn 3.15@ 3.25 
Ground tankage, 10 to 12%...........++- 3.25@ 3.35 
Ground tankage, 6 to 9%....... peveseane 2.85@ 3.15 
Crushed and unground —- ecccceceece 2.75@ 3.10 

yround raw bone per ton. 30.00@34.00 
Ground steam bone per ton. 26.00@28.00 
Unground steam bone per ton.. -20. 23.00 
Unground bone tankage per Wbseisiachks 19.00@24.00 


HORNS, HOOFS AND BONES. 












No, 1 horns, 75 Ibs. average............ 2,75 2.85 
a. 3 oo 40 lb. average............. 1.90 2.05 
No. 3 horns ..... ccccccccccccccese heat 1.40 
Hoots, black and MMMM. éccccucscee 35.00@ 50.00 
ROGER, WEED cccccccecoce sccecceeseees 10,.00@ 75.00 
Round shin bones,” ORME ccc ccnesseens 90,00@100.00 
Round shin bones, lights and med.. 55. 65.00 
Heavy flats .... 50. 55.00 
Lights flats .. 45.00@ 50.00 
Thigh bones, heavies.... - 90.00@100.00 
Thigh bones, lights and ‘med.. --- 85.00@ 90.00 
Buttock bomes ........esceeceseesccess 50.00@ 60.00 
Note—These quotations eS to No. 1 product 
which must be assorted, grease ts and 


cracks, hard and clean, uniform as to fg an Avg 
Packed in double bags and carioad lot ons 
on unselected stock will be found in “Pac inghouse 
By-Products Markets’’ reports on another page. 








48 


Cooling the Meat Market 


Use of Brine Spray in Ice Box 
Gives Excellent Results 


Keeping his ice box at the proper 
temperature is a problem that should be 
giver careful attention by the retailer. 


There is too much money tied up in- 
side the cooler to take any chances on 
spoilage or waste due to poor refrigera- 
tion. If something goes wrong he not 
only loses money on his meats, but 
there is a big chance of losing trade 
because of unsatisfactory meats. 


In previous articles in this series, 
written for THe NATIONAL  PRO- 
VISIONER by a_ refrigerating expert, 
cooling by means of ammonia compres- 
sors and coils was thoroughly gone into. 


In the following article, a different 
kind of mechanical cooling is described 
—the brine spray system. It cools the 
box by bringing the air in direct contact 
with cold brine in the form of spray. 
By this means the meats in the cooler 
are kept cold and a very good air cir- 
culation is set up. 


The principles of shop refrigeration were 
outlined in the first two articles in this 
series, which appeared in THE NATIONAL 
PROVISIONER of Mar. 21 and April 4, 1925. 

In the third, in the issue of April 18, the 
construction of the cooler was taken up. 
The discussion of the ice bunker was begun 
in the issue of May 2, and was continued in 
the May 16 issue. Dry air refrigeration was 
taken up in the sixth article, in the issue of 
May 30. Mechanical refrigeration was the 
subject of the seventh of the series, in the 
issue of June 13 

In the issue of July 25, the discussion of 
the part time plant was begun, and was 
continued in the ninth installment in ‘the 
August 8 issue. The automatic plant was 
taken up in the issue of Aug. 22. 

The brine system of cooling was the topic 
of the eleventh article, in the issue of Sept. 
5, while the 12th, in the issue of Sept. 26, 
discussed the advantages of mechanical re- 
frigeration. 

The refrigerated display case was the sub- 
ject of the 13th of the series, in the issue of 
Oct. 17. The ammonia compressor was dis- 
cussed in the 14th of the series, in the Oct. 
24 issue. 

Brine hold-over tanks were the subject of 
the 15th, in the issue of Nov. 21. The piping 
system was discussed in the Nov. 28 issue. 

The use of brine tubes as hold-over tanks 
was taken up in the 17th, in the issue of 
Dec. 19, 1925. Another type of hold-over 
oa was discussed in the issue of Jan. 2, 


The Brine Spray System 
By M. W. Stoms. 


The most efficient method of cooling is 
by direct contact between the meats be- 
ing cooled and the cooling medium used 
for refrigeration. 

This method of cooling is not always 
possible, of course, nor is it always desir- 
able, since in many cases contact between 
the cooling medium and the meats would 
result in the meats being ruined. The 
direct contact method is the most effi- 
cient method of cooling, but being also 
an undesirable method, the best method 
to use would then be the one that most 
nearly approaches the direct contact 
method without affecting the meats be- 
ing cooled. 
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The brine spray method or system does 
this, since the air in the cooler is cooled 
by being brought into direct contact with 
the brine but not in contact with the re- 
frigerative medium, which in most cases 
is ammonia. The ammonia cools the 
brine, the brine is sprayed in the coolers 
and cools the air in the coolers, which in 
turn cools the ice box and meats by rea- 
son of the air circulation set up inside the 
box. 

Cooling With Brine Spray. 

The cold brine is brought in direct con 
tact with the air to be cooled by means 
of spray nozzles through which the brine 
is forced. In passing through the nozzle 
the brine is broken up into a fine spray. 

Due to the action of the spray and to 
the temperature difference produced in the 
air, a rapid circulation of the air in the 
cooler is secured which causes the meats 


to be chilled in a brief space of time. 

A typical brine spray bunker arrange- 
ment is shown on the accompanying dia- 
gram. It will be seen that this type of 
bunker, is provided with baffles and air 
passages similar to the other bunker ar- 
rangement previously shown and _ ex- 
plained. 

{EDITOR’S NOTE.—Other articles in this 
series will discuss balancing the refrigerat- 
ing plant, pipe connections, etc.] 


a: 


G. T. Hughes has sold his meat mar- 
ket in Grangerfield, Tex., to Robert Lock- 
hart. 

G. T. Stephens has sold his Lawrence- 
burg Meat Company in Lawrenceburg, 
fenn., to John W. Scott and A. Craig. 

The meat market and grocery stores 
of J. L. Simms and J. H. White & Co. in 
Richmond, Mo., have consolidated, and 
will hereafter be known as Simms-White 
& Company. 
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USING BRINE SPRAY IN 


RETAIL MEAT COOLER. 


_ One of the best ways to provide refrigeration for the retail meat market is by the use 
of the brine spray system. This method sets up an excellent circulation of air, as indicated 


by the arrows in the above drawing. 
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Boost Sausage! 
Toledo Did It—Why Can’t You? 


The “eat-more-sausage” campaign con- 
ducted by the Toledo Retail Meat Deal- 
ers’ Association the week of January 11-16, 
1926, is reported to have been a great 
success. 

In reporting on the campaign Secretary 
Weinandy says: “We are pleased with the 
campaign. We did not go into it so much 
to make a big noise as we did to give it a 
try-out. This attempt showed that it can 
be done. We are going to run similar 
campaigns on other meats, but just which 
ones will be chosen has not yet been de- 
cided.” 

Attractive window  streamers—printed 
on white paper with red and blue ink, 
calling attention to the fact that sausage 
is tasty, that there is no waste in it, that 
it is easy to prepare for any meal, that 
it is seasonable, and that “you will grow 
stronger and live longer” if you eat 
sausage—were used in the windows of re- 
tail shops throughout the city. 

Told Them How Over the Radio. 

During the week two radio talks were 
given, explaining to the housewife the 
many uses to which she can put the sixty 
varieties of dry and domestic sausage. 
When recipes were outlined for the pre- 
paration of sausage in different ways, the 
radio broadcaster went very slowly, so 
that the listeners could jot down on paper 
such items as interested them especially. 

In these talks it was pointed out to the 
housewife that she could serve sausage 
every day for two months, and not serve 
the same kind twice. 

These radio talks, together with many 
tasty recipes, were printed in the local 
organ of the Toledo Retail Meat Dealers’ 
Association. This particular number was 
1 “home edition,” which went not only to 
retail meat dealers, but to a large num- 
ber of their customers as well. 

They Educated the Housewives. 

Toledo retailers, like meat dealers in 
most other sections, had heard _ their 
customers say so often that they did not 
know what to have for dinner; that the 
family was so tired of everything. 

So these meat men came to the conclu- 
sion that, if meat consumption was to be 
stimulated, the housewife must be educat- 
ed to the many meats that were available 
to her. The first effort was made with 
sausage, pointing out to the housewife the 
economy and variety always present in the 
use of this product, and the many inviting 
ways she could present it to her family. 

This sausage campaign will be followed 
by others, teaching even experienced 
housewives how the different meats can be 
prepared so that the appetite of the tired 
office worker and business man will never 
lag. At the same time the retailer will 
be helping to solve the daily problem 
which sometimes seems so troublesome to 
the homemaker. 

A systematic, well-managed program 
of this kind would do a great deal to in- 
crease meat consumption in any section. 

Be ae 


MR. RETAILER: ee ggcer J wrong in the 
shop? Write to Retail Editor, THE NA- 
TIONAL PROVISIONER, aaa it. 


THE NATIONAL PROVISIONER 





Tell Us Your Troubles 


In this column the retail meat dealer’s ques 
tions will be answered. 

Address ter — to Retail Bditer, 
THE NATIONAL PROVISIONER, O14 Colony 
Bldg., Ohicago. 











Loss in Cooking Hams 


“Ready-to-serve” meats are money- 
makers for the retailer. 

But if you cook your own hams, 
watch out that you don’t lose more in 
shrinkage than you make in the retail 
price. 

One ham boiler cooked his hams too 
long and suffered a shrinkage of nearly 
half the weight! No wonder he lost 


money ! 


Read his  experience—and THE NA- 
TIONAL PROVISIONER’S remedy for it— 
on the “Practical Points for the Trade’ page 


in this issue. 
—@——— 


LOCAL AND PERSONAL. 

K. Scharff has sold his City Meat Mar- 
ket in Farnhamville, Ia., to Paul Pearson. 

C. L. Whitmore has reopened his meat 
market in Sigourney, Ia. 

Ed. Schneider has m5 his meat mar- 
ket in Kewaukee, Wis., to J. W. Skala. 

J. N. Smith has sold ‘his City Meat Mar- 
ket in Humphrey, Nebr., to the Ferene 
Meat Company. 

A new meat market has been opened in 
New Richland, Minn., by F. A. Rife and 
Clarence Dokkesven. 

William W. Austin has closed his meat 
market in Filley, Nebr. 

B. R. Petrie has sold his Broadway 
Meat Market in Broken Bow, Nebr., to 
P. N. Pederson and N. K. Sorenson. 

C. A. Gardenhire has installed a meat 
department in the Leach grocery, 427 S. 
Summit, Arkansas City, Kans. 

A new meat market has been opened in 
Parma, Ida., by Carl Eisenminger. 

A. D. Anderson has purchased the Bax- 
ter Meat Market in Red Oak, Ia. 

Charles Hackl, M. E. 3artholomew and 
Deering Scamman have sold their meat 





Straight Talks to 
Retailers 


The retail meat trade is just 
beginning to find out “What’s 
the Matter with the Meat Busi- 
ness?” 


It is “taking a tumble to 
itself!” 

It is discovering the difference 
between a “butcher” and a 


“meat merchant.” 


It has been told some very 
plain truths during the past year 
or two about its faults and their 
remedies. 


And it likes the medicine! 


One of those who have talked 
“straight from the shoulder” is W. C. 
Davis, of the U. S. Department of 
Agriculture, who has studied retail 
meat trade conditions all over the 
United States, and whose report in 1925 
created a sensation. It also made him 
one of the most popular men who ever 
addressed a retailers’ convention. 

Mr. Davis is writing a series of 
“Straight Talks to Retailers” for 
readers of THE NATIONAL PRO- 
VISIONER. The next will appear in an 
early issue. Watch for it. 
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ee 
Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY ? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 


By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 


The price of these $1 charts is so 
low that you can’t afford not to have 
them. 





Sent anywhere upon receipt 
of $5.00 


For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bldg. Chieage, Ii. 








market, known as Hackl &' Co., in Rock 
Port, Mo., to Mont Cradit and Fred Sla- 
ter. 

Nick Weis has sold his meat market in 
eos S. D., to L. W. Vasholz. 

Thorsland has sold his Star Meat 
wisn in Hope, N. D., to Lee Rich. 

L. R. Workman has sold his meat mar- 
ket in Brunswick, Nebr., to Archer Bur- 
gess. 

George Walz has sold his meat market 
in Hartington, Nebr., to George Goetz. 

Charles Gregory " has purchased the 
Snyder meat market in Verdon, Nebr. 

A new meat market is soon to be 
opened in Wahoo, Nebr., by J. F. Obricta. 

W. J. Elliott has sold his meat market 
in Dassel, Minn., to Vern Bach. 

Glenn Anderson has sold his interest 
in the City Meat Market in Plainview, 
Minn., to his partner, Arno H. Hahn. 

A new meat market has been opened in 
Irwin, Va., by James Lomica. 

Harms & Kruse have leased their meat 
market in Stratton, Colo., to Louis Maser 
and Michael Swartwood. 


ties 
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New York Section 


H. E. Lax, of F. C. Rogers, Philadel- 
phia, with Mrs. Lax, is week-ending at 
Atlantic City. 


G. R. Cain, advertising department, 
Swift & Company, Chicago, was in New 
York this week. 


George Kern, Jr., of George Kern, Inc., 
is spending several weeks in Havana and 
Florida on business. 


E. C. Merritt, St. Louis Independent 
Packing Company, was a visitor on the 
floor of the Produce Exchange last week. 


President Thomas E. Wilson and E. A. 
Ellendt, of the canned meat department, 
Wilson & Company, were visitors to the 
city. 


William E. Schenk, one of the seven 
famous Schenk Brothers, and vice-presi- 
dent of the Columbus Packing Company, 
Columbus, Ohio, was in New York during 
the week. 


J. P. Harris, of the House of A. Silz, 
has returned from a sojourn in Miami, 
Florida, where Mr. Harris says the con- 
ditions are getting back to normal. He 
is of the opinion that the real estate boom 
is about over, but with the racing season 
at full height there is still plenty of excite- 
ment and many visitors. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending January 16, 
1926: Meat — Manhattan, 3,073 Ibs.; 
Brooklyn, 605 lbs.; Bronx, 213 lbs.; total, 
3,891 Ibs. Fish—Manhattan, 2 lbs. Poul- 
try and game—Manhattan, 182 lbs. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending January 9, 
1926: Meat — Manhattan, 6,612 Ilbs.; 
Bronx, 75 lbs.; Richmond, 175 lbs.; total, 
6,862 Ibs. Fish—Brooklyn, 51 lbs. Poul- 
try and game—Manhattan, 13 Ibs.; Brook- 
lyn, 20 Ibs.; total, 33 Ibs. 


A. H. Olton, of William Moland’s 
Sons, Inc., Philadelphia, and formerly of 
New York, is making a trip to the 
3arbados, accompanied by Mrs. Olton. 
They sailed on the S.S. Voltaire from New 
York on Saturday. This is Mr. Olton’s 
first visit to his old home town, New 
York, after an absence of some years. 
His friends gave him a warm welcome 
and a hearty send-off at the dock as he 
sailed. 

Schecter & Weissman, Inc., 912 2d 
avenue, Astoria, L. I., trading as S. & W. 
Market, meat, fish and general food mar- 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern Markets on Thursday, January 28, 


1926, as follows: 
Fresh Beef: 


STEDRS (Hvy. Wt. 700 Ibs. up): CHICAGO. BOSTON, NEW YORK. PHILA. 
BEBO ccncccseccccoccoveesencesvccesececes $17.00@19.00 $15. )16.00 $15.50@ 17.00 . . 
ASeSedneRRShaDeS RUSTE EREDS OSES SadEDS 15.00@17.00 14.00@15.00 14.00@15.%) 
STEDPRS (Lt. & Med. Wt. 700 ibs. dn.) 
DD: kb dhbncwhhwseseesee sess bese oeneceses if . * Serre 15.50@ 17.50 16.50@ 18,00 


bWn6Sn006 60056.060050060000 0280000006006 15.00@ 17.00 








14.00@ 15.50 14.00@ 15.50 


Jo etree hens ckabakseabarebecke’ 13.00@ 14.00 13.00@14.00 13.00@14.00 13.00@14.00 
SE, -chccsccssossosovevesscpescssoccsoce [ee i  sebincceer eT ee 
COWS: 
PT diiSp ain kenh ss onb65bs600b008008060008 13.00@15.00 11.50@12.50 11.50@13.00 11.50@12.50 
DEED coccccosocccccccvesctosesecocecoces 12.00@ 13.00 11.00@11.50 10.00@11.50 10.00@ 11.00 
ee ee a a ee ete henereoknees 10.00@12.00 10.00@11.00 9.50@10.00 9.00@ 10.00 
Fresh Veal (1): 
VEALERS: 
ENEED covonccverdccsecscccseesvecoscceseses eo errr 22.00@ 24.00 20.00@21,00 
nese - 19.00@21.00 _........ - 21.00@ 22.00 18.00@ 19.00 
Medium . . 17.00@19.00 16.00@ 17.00 18.00@ 20.00 17.00@ 18.00 
Common 14.00@ 16.00 15.00@ 16.00 of TY rer res 
CALF CARCASSES (2): 
DT CeCELCGCLGs OGEGRASSSRERAREREDORADSSS. BMSES SEAS. _ SES n0oS00 lS eee eee 
LAS RAEShShEeAwODROWRESEREEESESEOEES <cdcccccsse é§§§ . seesneurss 16.00@17.00 15.00@16.00 
DD tik SSE SSS SS We ceSongnsndeceseeess ts0ce cares 14.00@15.00 15.00@16.00 14.00@ 15.00 
QOTRTBOR cccccccccccccccccccccccccccoeccece sevecceees 13.00@14.00 14.00@15.00 12.00@14.00 


Fresh Lamb and Mutton: 
LAMB (Lt. & Hvy. Wt., 30-42 Ibs.): 
Choice . 





26.00@ 27.00 26.00@ 28.00 27.00@ 28.00 


$b 606b044b06000006c0000s0000000000000 SEOCEPEEIOO 25.00@26.00 25.00@ 26.00 25.00@26.00 

LAMB (Med. & Hvy. Wt., 42-55 Ibs.): 

ENED ccbcbsGanesseSeuceressnacesesecenees 000000804 24.00@ 26.00 25.00@ 26.00 25.00@ 26.00 

Dt Khsueeawaeeseusenesvesesdansonessense o+9%00900% 22.00@ 24.00 24.00@ 25.00 22.00@24.00 
LAMB (All Weights): 

BONNER cccccccvecccoccccccscesosecocevecee 23.00@25.00 23.00@25.00 23.60@ 25.00 24.00@25.00 

Common ....... gasescacecesocsconcse pocces 22.00@24.00 8. ccccees 23.00@24.00 =. een aees 
MUTTON (Ewes): 

TREE ccccocccdocesccesessnesesoneccescevcce 14.00@16.00 15.00@17.00 16.00@ 18.00 17.00@18.00 

BOER ccc cccccccccccccccccccccooccccesecs 12.00@ 14.00 13.00@15.00 14.00@ 16.00 15.00@16.00 

DED “cebeneksenceses0ensnes6sceeosesnes 10.00@ 12.00 11.00@13.00 13.00@14.00  —s_........... 

fresh Pork Cuts: 

LOINS: 

DR Mi kbeseseeennsessteseewcenssnes DRIES 21.50@23.00 23.00@25.00 22.00@ 24.00 
2O-23 Ub. BVB...ccccccccccccccccccccccseces 23,00@24.00 21.50@23.00 22.00@ 24.00 21.00@23.00 
12-15 Ib. avg 22.00@ 23.00 20.00@21.00 20.00@ 22.00 20.00@ 22.00 
BD Ts BEB cccccccccccveccccscccccescccs 19.50@20.00 19.00@20.00 19.00@ 21.00 19.00@ 21.00 
i (i ibsnks benekhes sebeeeeneede ses 19.00@19.50 17.00@18.00 19.00@20.00 18.00@20.00 

SHOULDERS: N. Y. Style, Skinned......... 12 0k rr 17.00@18.00 17.00@18.00 
PIONICS: 
Dh Pi ccstanswesesssenens binese ed oeus 14.00@15.00 ie ES ee ee eee 
TEE MEA SbbNOSRd eb SdOddSboCeRseSsadeeen 005000000 16.00@17.00 17.00@ 17.50 16.00@ 17.06 
i in OD, «4 cvcy snes sbeesewss see re rer 21.00@23.00 20.00@22.00 
SPARD RIBS: Half Sheets................. - <<ccagiuechs:). “adeeeteaee §— eseneneses 
TRIMMINGS: 
DEE 90505506680 00000000500006000s008065 See -_ scieasedhe: <(SeeseeeSSe  SUrWeaeales 
Sh bnbbsn66000906986000006 0000s 0000006009 a ere rr re 


(1) Includes ‘‘skin on’’ at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 


ket, has been placed in bankruptcy by 
Leon Dashew, attorney for the creditors. 
Attorney Dashew reports that as far as 
he could ascertain the liabilities are ap- 
proximately $15,000, with no apparent as- 
sets except the store. A meeting of all 
the known creditors has been called at 
Mr. Dashew’s offices for Jan. 26. 


J. J. Maguire, who has for twenty-seven 
years been traveling as a representative 
of Armour and Company, has joined the 
forces of John J. Felin & Company, Inc., 
as their representative in the New York 
territory. While with Armour and Com- 
pany Mr. Maguire spent most of his time 
in Philadelphia, where he opened the 
Noble Street branch. From 1917 to 1922 
he traveled in India, China, Japan, and in 
fact all through Asia, where he sold the 
Armour products. 

The Cudahy Packing Company held a 
general sales meeting at the Hotel Com- 
modore last Saturday. Among those from 
out of town attending the meeting were 
Carl Fowler, head of the branch house 
department, vice-president G. C. Shepard, 
F. Penne of the law department, J. L. 
Crowley of the smoked meats department, 
Don Smith of the branch house depart- 
ment A. Scanlon of the boiled ham de- 
partment, E. Seaberg of the casings 
department and Wm. Deising, head of the 
beef department, the latter of Omaha. 


The annual meeting of the Amalgamat- 
ed Hotel and Restaurant Supply Credit 
Association was held on Tuesday, Jan- 
uary 12, at the meeting room of the New 
York Credit Mens’ Association, 320 
Broadway. The following officers were 
unanimously elected for the year 1926: 
President, J. A. McHugh, Gotham Hotel 
Supply Co.; vice-president, W. F. Vossler, 
R. C. Williams Co.; treasurer, Milton 
Wertheimer, Waterman & Co.; secretary, 
Wm. J. Vogler, of Aaron Buchbaum. The 
membership of the association has more 
than doubled in the past year. 


od 
Among the Master Butchers 


The improvements in the meat trade as 
compared with other lines of industry 
during the last twenty-five years was the 
gist of a very interesting talk given by 
G. R. Gibbons of Armour & Company’s 
Tenth Avenue Branch at the meeting of 
Ye Olde New York Branch, New York 
State Association, National Retail Meat 
Dealers, on Tuesday evening of last week. 

Probably the most important point in 
Mr. Gibbons’ talk was the fact that owing 
to the large crop of corn the farmer had 
on hand being fed to the animals in large 
quantities, pork would come in heavier, 
and would be of better quality because of 
the better feeding. He said that inas- 
much as the East had become accustomed 
to the lighter weights, it would be ad- 
visable for the butcher to know the con- 
ditions and be prepared. As the case of 
pork, all meats would be affected in much 
the same way. Mr. Gibbons’ talk was 
well received, the members appreciating 
receiving the information in advance. 

A resolution was introduced by Herman 
Kirschbaum that Congressman Celler be 
requested to continue his work on the im- 
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If over one hundred of America’s large packing houses find it to their interest to use our 


Decorticated Black Pepper 


exclusively, don’t you think it worth while for you to investigate? 
Write for full particulars on this celebrated product 


Unequalled for Flavoring in All Meat Products 


The Woolson Spice Company Toledo, Ohio 


“Spices Ground Up to a Certain Standard—Not Down to a Certain Price” aii 





migration bill. Other routine matters 
were discussed. 

The snowball, which started rolling 
down the hill when the seven branches of 
the Master Butchers in Greater New York 
decided to hold a large inter-branch ball, 
is nearing the bottom. With each roll of 
the little ball it has grown larger and 
larger, until now it looks as though all 
of the “Who’s Who” in butcherdom will 
be at the Astor Hotel on Sunday, January 
31, to participate in the gala event. The 
sale of tickets has exceeded all expecta- 
tions. State Chairman Fred Hirsch and 
his able assistants have spared neither time 
nor energy. Every detail has received 
careful attention. The Perfection Shorten- 
ing Machine Company have started their 
New York campaign with a donation of 
one of the new machines, formerly manu- 
factured under the name of the Bee Bee 
fat rendering machine, to the Master 
Butchers Association for disposal as they 
see fit at the big inter-branch dinner and 
dance. The machine will be on display. 


Retailer’s Wife on Radio. 


Mrs. Minnie L. Bauer, wife of Louis 
Bauer, a member of the Bronx Branch, 
New York State Association, National 
Retail Meat Dealers, before her departure 
for Florida recently was heard by many 
radio fans in different parts of the 
country through station WRNY. Mrs. 
Bauer is president of the Bronx Womens’ 
Federation for Social Service, and her talk 
was on the activities of this band of 
volunteer workers. The organization 
works for the welfare of unfortunates, 
regardless of creed or color, and on all 
cases which may be referred to it by 
churches, synagogues, civic centers, 
schools, neighbors and co-workers. Their 
field is in the school, in the home and 
with the erring young girl or boy. Their 
rule is immediate investigation, so dis- 
tress may be relieved without delay. They 
furnish shoes, clothing and other neces- 
sities as well as free legal and medical 
















. FOSTER BROS,- 





No. 8C Butcher Knife 


Foster Bros. Butcher Knives 


9 


The brand “Foster Bros.” on butcher knives, cleavers, 
steels, and other tools has been known to the trade, and 
to the man who uses them as the standard of quality for 
over half a century. 

Experience, expert workmanship and proper tempering are 
responsible for the unusually high quality of Foster Bros. 
butcher knives. They are made of the highest grade steel 
obtainable, extra heavy, and fitted with handles firmly 
locked to the blades. 


THE BRAND IS FOSTER BROS. 
Order from your supply house 


JOHN CHATILLON & SONS 


No 10BHX Established 1835 
Skinning Manufacturers of Scales and Butchers’ Supplies 
Knife 85-99 Cliff Street New York City, N. Y. 











The Ridgewood Branch, New York AUUTOOOEUOUOOOUOROLEOOAAELSOSCUAEEEEUOUETROEEOUOEEDE GELS 
State Association, National Retail Meat 
For Sausage Makers 


Dealers, will hold a vaudeville show and 
BELL’S 


ball at Schwaben Hall, Brooklyn, on 
Patent Parchment Lined 


Washington’s Birthday, February 22nd. 
sis 
SAUSAGE 
BAGS 


and 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Jan. 23, 1926, 
with comparisons, as follows: 


PUT 


: . Week Cor. 
service, and their recompense is the know- ending Prey. week 
ledge of having done good. Western dressed meats: Jan. 23. week. 1925. = AU SAGE 
Steers, carcasses .. 8,605 9,5871%4 8,491 = 
Balls for Bronx and Brooklyn. Cows, carcasses... 1,191% 1,020% 1,7354 
3 a et 2 SEASONINGS 
The next meeting of the Bronx Branch, Veals, carcasses... 8,784 = 13,324 13,118 = 
are a PE WE ievass e0ceane  “actece.  seasawe 3 
New York State Association, National Re- Lambe, carcasses .. 28,005 26,122 27,005 = For Samples and Prices, write 
: P ° Mutton, carcasses .. 5,791 4,288 7,478 = 
tail Meat Dealers, will be held in the Beef, cuts, lbs. 218,910 281,252 116,159 = 
. > 5 +f -_ 
regular meeting rooms on Wednesday, Pork cuts ......... 13 572,114 1,467, 851 1,746,594 = THE WM. c BELL CO. 
ag . Local slaughters: = 
February 3rd. On March 14th this branch —— 9,844 9,026 12,888 = BOSTON MASS. 
will hold a cabaret and ball in their own BGC va. Sssineies 14,359 15,363 14,4200 SS 
RIMM Shc coes cave 52,009 61,205 67,132 = 
home town. BEND Gisscece sacs 42,278 55,211 POMOC TITTTTTTTTITU UU 
ween 





Nevins 6157-6563 





Coats and Aprons of the Better Kind 
Service as it Should Be 


Master Butchers’ Laundry Association, Inc. 
An Organization of Butchers, by Butchers, for Butchers 


Butchers’ Building, 631-641 Atlantic Ave. 


BROOKLYN, N. Y. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, 
Cows, canners and cutters. . 


Bulls, bologna @ 7.00 


LIVE CALVES. 


oe ee @17.00 
Seuepese hanes 25 


9.75 


Calves, veal, top, 
Calves, veal, fair to good 
Calves, veal, culls, per 100 Ibs 


LIVE SHEEP AND LAMBS. 


fe ee ee @16.50 
Lambs, 100-110 Ibs., per 100 Ibs.......... 14.00@14.50 


13.00@ 15.25 
medium (auehwesies 3.50@ 13.75 
eee cin .. 13.75@ 138.85 
140 ibs nc . -13.85@ 14.00 
under 14.00@ 14.25 
Roughs 10.00@ 10.50 


Hogs, heavy 
Hogs, 
Hogs, 
Hogs, 


Pigs, 80 pounds... 


20 
20% 
a 20% 
fa 21%, 


@2 


Tiogs, heavy .. 

Hegs, 180 Ibs... 
Hogs, 160 Ibs. 

Pigs, S80 Ibs. 

140 'hs.. 


DRESSED BEEF. 
OITY DRESSED. 


heavy 19 
light osececesseosete QZ 
to fair 16 @18 


WESTERN DRESSED BEEF. 

Native steers, 600@800 Ibs @18 

Native choice yearlings, 400@600 Ibs...... 17 @19 

Western steers, 600@800 Ibs...... sedeevabe 15 @16 

Texas steers, 400@600 Ibs 13%,@141 

Geos to choice anes --16 @18 
13 @14 
1l @12 
10 @10% 


Pigs, under 


Choice, native, aw 
Choice, 


Native, 


native, 
common 


BEEF CUTS. 


Western. 
@27 
a2 
@l4 


No. 1 ribs..... 
‘Oo, 2 ribs. . 


3 ribs. . 


‘o. 1 hinds and ribs... .. 
2 hinds and ribs. ........15 
hinds and ribs. . 7 15 
rounds 


a6, 
aii 
a@is 
ala 
ale 
a@ia 


2 rounds. 
3 rounds. ... 

Re Wy IRL sc nsaciccesse 5 15 
No. 2 chucks.... 2 13 
PA Sin sce ew chee a@lez 
Bolognas ; 12 @i2% 
Rolls, reg., 6@8 Ibs. av 22 @23 
Rolls, reg., 4@6 lbs. av 17 @18 
Tenderloins, 4@5 Ibs. 60 @70 
Tenderloins, 5@6 Ibs. 80 @90 
Shoulder clods 10 @ii 


ose 23 @24 
Choice ooe-20 @22 
Good @19 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, spring 29 @30 
Lambs, poor grade 
Sheep. 

Sheep, medium to good 
Sheep, 


18 @20 
14 @16 
culls 12 @13 


SMOKED MEATS. 
DE ere Ges 


10@12 Ibs. avg. 
12@14 Ibs, avg @27 


Hams, 
Hams, 
Hams, 
Picnics, 4@6 lbs. avg... 

Picnics, 6@8 Ibs. avg 18%@19 
Rollettes, 6@8 lbs. avg 19 @20 
, MEE os censevconsvsce beaeone 22 @24 
Beef tongue, heavy .. @28 
Bacon, boneless, Western @39 
Bacon, boneless, @27 


Pickled bellies, 10@12 Ibs. » @24 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ib. avg..23 
Pork tenderloins, fresh 
Pork tenderloins, 
Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 lbs. 
Butts, boneless, Western 
Butts, regular, Western 
Hams, city, fresh, 6@10 lbs. avg 
Western, 10@12 Ibs. avg 
Picnic hams, Western, fresh, 6@S8 lbs. avg.16 
Pork trimmings, extra lean................ 21 
Pork trimmings, regular 50% lean 
Spare ribs, fresh 
Leaf lard, raw 


@24 
@50 
@35 
@19 
@19 
@26 
@22 
@27 
@25 
@17 
@22 
@15 
@19 
@li 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to dive ibs. 
per 100 8 95.00@100.00 


Hams, fresh, 


se @ 75.00 
. 45.00@ 50.00 
45.00@ 50.00 


Bie aa. per ton 
Striped hoofs, per ton..... 
White hoofs, per ton .... 


@ 85.00 
Thigh bones, avg. 85 to 90 Ibs., per 
100 pieces .... @100.00 


Horns, avg. 7% oz. and over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s. . .200.00@225.00 


FANCY MEATS. 


@30c 


a pound 
a pound 
a pound 


untrimmed. 
Fresh steer tongues, 1. c. trim’d @40c 
Sweetbreads, beef.. @iT5e 
Sweetbreads, veal .. ere 1.00 
Beef kidneys @ l6e 
Mutton 
Livers, 


Iresh steer tongues, 


a pair 
a pound 
Se ae @ Se each 
beef @24c 
Oxtails f@ 1ke 
Hearts, beet eatin @10¢ 
Beef hanging tenders ss @22¢ t ud 
@10c¢ 


BUTCHERS’ FAT. 


a pound 
a pound 
a pound 


Lamb friés 


Shop fat 
Breast fat 


SPICES. 


Pepper, Sing., white 
lepper Sing., black...... 
Pepper, Cayenne 

Pepper, red 

Allspice 

Cinnamon 

Coriander 

Cloves 

Ginger 


GREEN CALFSKINS. 
Kip. H kip. 


5-9 94-12% 12%-14 14-18 18 up 
rime No. 1 Veals. .21 2.35 2.40 2.60 3.30 
rime No, 2 Veals. .19 2.15 2.15 2.35 3.05 
Buttermilk No. 1...18 2.00 2.05 2.25 
Buttermilk No. 2...16 1.80 1.80 2.00 
Branded Gruby 1.40 1.40 1.60 
Number 3..... At Value. 


CURING MATERIALS. is 
bl. 
Bags 
per Ib. 
64%4c 
TI%e Tee 
8%ce S8%e 
4%c 4c 


In lots of less than 25 bbls.: Bbls. 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined large crystal saltpetre.... 
Double refined nitrate soda, granulated.. 
In 25 barrel lots 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal... 
Double retined saltpetre, 
Double refined nitrate soda, granulated.. 4c 
Carload lots: 
Double refined saltpetre, granulated 
Double refined nitrate soda, granulated... 3%c 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box: 
Western, 60 to 65 Ibs. 
Western, 
Western, 


64%c 6c 
7%c The 
large crystal.... 8c 8e 


3%c 


6%e 6c 
3%c 


to dozen, 
55 to 59 Ibs to dozen, 
43 to 47 Ibs. 
36 to 42 Ibs. 
31 to 35 Ibs. 
25 to 30 Ibs. 
20 to 24 Ibs. 


to dozen, 
Western, to dozen, 
Western, 
Western, 
Western, 


to dozen, 

to dozen, 

to dozen, 

12 to box: 
@40 
@39 


Chickens—fresh—dry packed, milk fed— 
Western, 60 to 65 Ibs. to dozen, Ib 38 


Western, 55 to 59 Ibs. to dozen, Ib 


January 30, 1926. 


Western, 43 to 47 lbs. 
Western, 36 to 42 Ibs. 
Western, 31 to 35 lbs. 
Western, 25 to 30 Ibs. 
Western, 20 to 24 lbs. 


to dozen, Ib 
to dozen, lb 
to dozen, Ib. 
to dozen, 1b. 
to dozen, Ib. 


@36 

@33 

@33 

@36 

@38 

Fowls—fresh—dry picked—barrels—fair to good: 

6 Ibs. and over, @32 
Western, 5 to 5% Ibs., é @82 
Western, 4 to 414 Ibs., @30 
Western, 314 Ibs., @27 
Western, 3 Ibs @24 

Ducks— 
Western, 


Western, 


fatted, over 4 IJbs., bbis...... 31 @34 
Squabs— 
White, 
White, 
Culls, 


12 lbs 
10 Ibs. 
per dozen 

LIVE POULTRY. 


colored, large, 


-$10.75@11.50 
9.00@ 9.50 


to dozen, per dozen... 


to dozen, per dozen..... 


@30 
@40 
@15 
@50 
@80 


Chickens, 
‘Turkeys, via express ; 

via express 

via freight or express... 
via freight or express. .7? 


BUTTER. 
‘ recy ernsgp atin rrr rr. 


(reese, swan, 
Pigeons, per pair, 


Guineas, per pair, 


Creamery, 
Creamery, firsts 
Creamery, seconds. 


grades... 


EGGS. 


Creamery, lower 


@+4 
@41% 
@39 
@30 


Extras, per dozen 


firsts 


Extra 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 

Ammonium men, bulk, f.o.b. w 
per 100 lbs a @2.80 


Ammonium sulphate, - see bags, 
bs., f.a.s. New or 

Blood, dried 15-16% per unit 

11% ammonia, 
fish factory 


13@14% 


@2.90 
@4.25 
dried, 

f.o.b. 
foreign, 
L 


Fish scrap, 
P, L., bulk, 

Fish guano, 
10% B. P. 

scrap, acidulated, 6% ammonia, 

P. A., f.o.b. fish factory 

100 Ibs. s 


 4.25@ 10c 

EE, 
Fish 

re Nominal. 
Soda Nitrate, 
Soda Nitrate, in bags, 
Tankage, ground, 10% 

B. P. L. bulk 
Tankage, unground, 9@10% ammonia.... 


Phosphates. 
steamed, 3 and 50 bags, per 


in bags, 


3.65@10e 


Bone meal, 
ton @36.00 


Bone meal. raw. 4% 
@37.50 
See f.o.b. 


Acid phosphate, Baltimere, per 
Fla 


ton, 16% @10.50 


Kalnit, 12.4% bulk, per ton 
Manure salt, 20% bulk, per ton 
Muriate in bags, basis 80%, 


@ 8.00 
@11.00 
@33.00 
@43.50 
ore 
BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
New York, Boston and Philadel- 
phia for the week ending Jan. 21, 1926: 
19 «8620 
-42.42 42 4216-43 
48% 44% 45 
4414 45 
4414 45% 


Chicago, 


Jantary 15 ; 18 
Chicago y 41% 
New York 4 . 43% 
Boston ......44 44 
Philade Iphia 4414 4 4414 


Wholesale 


tralized butter—90 score 
42 42 42 


44 
441% 
carlots—fresh cen- 
at Chicago: 

424% 42% 4214-42% 


prices of 


Receipts of butter by cities (tubs): 
This Last Last Since Jan. 1— 
week. week year. 1926 1925. 
Chicago 30, 240 y 28,607 148,166 1 
New Y 40,756 177,687 
Boston 3.602 13,165 8,321 41,207 
Philadelphia é 9,105 51,752 
Total .101,937 108,089 86,789 418,812 
Cold storage movement (lbs.): 
Same 
week day 
last year. 


8,192,790 


In Out On hand 

Jan. 21. Jan. 21. Jan. 22. 
1saaas 21,510 
44,940 
14,310 
6. 110 


Chicago 
New York..... 
Boston 

Philadelphia 2, "793, 157 


Total 27, 7,976, 478 








